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UNION 


STEEL 


EXTRA HEAVY FRAME — Extra heavy 
frames of hot galvanized steel give USP 
racks that extra strength and rigidity 
that guarantees long life for heavy duty 
service in the bakery. 


ONE-PIECE STEEL CORNERS — Eight one- 
piece steel corners are used on each 
rack to insure maximum and permanent 
rigidity and alignment. These smooth, 
sturdy corners are an exclusive develop- 
ment of Union Steel Products Company. 
All bottom corners are rounded for safety. 
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PROOFING 


Model R-1117 Heavy Duty 17-Shelf Rack carries full 
load from proofing to oven on easy rolling casters, 
All USP Racks have new type safety handles. 
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for greater safety, 
sanitation, 
ease of operation 
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EXTRA-FINE CASTERS —The casters sup- 
plied on USP racks will, with reasonable 
care, last the lifetime of the rack. Cas- 
ters have Hyatt-type roller bearings in 
wheel and a double circle of steel balls 
in smooth raceways in the yoke. Grease 
fittings are for pressure lubrication. 
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AND COOLING 


Here Model R-24 Heavy Duty Racks move hot bread 
through the cooling system. Train of racks roll easily 
on finest roller bearings. 


RACKS 


Union Steel Suspended Type Racks on trolley rails provide for multiple use such 
as storage, open cooling or in-plant conveying. Easy mobility and off-the-floor 
convenience saves labor, space and floor wear. 1” mesh on rack shelves elimi- 
nates wire marks on fresh products. 


A BETTER BUY BECAUSE... 


Union Steel bakery equipment engineers have supplied 
the Baking Industry with its finest quality, best perform- 
ing, long-life racks for generations. Special engineering 
design and structural improvements keep USP racks and 
shelving out front in acknowledged leadership for every 
type of efficient baking operation. 


In either the “standard” models or the extra-heavy duty 
models, all USP racks are now available in standardized 
1” shelf mesh spacing, with every wire permanently lock- 


welded in place for added strength and alignment. This 
eliminates the wire marking of baked products and en- 
ables the same racks to be used for dumping or loading 
direct to shelves for proofing, cooling or storage. 


A wide range of caster types can be supplied for greater 
floor protection and easy movement. You may select, 
from stock, the size, type, style and shelf spacing best 
suited to your particular needs. Your bakery products are 
best handled on Union Steel racks. 


NEW TYPE “‘SAFETY-FIRST” HANDLES — 
These new type handles make it easier to 
move and guide racks, loaded or empty, 
with complete hand safety. Handles are 
welded to upright frame and offset to 
prevent hands extending outside the rack. 


CHANNEL RUNNERS — Channel type of 
shelf runner permits safe loading or un- 
loading from extended shelves, without 
danger of tipping. You can speed the 
handling of all baked products on USP 
racks with channel runner construction. 


ANGLE RUNNERS—Outside ends of angle 
runners are turned up slightly to prevent 
shelves from sliding out of position while 
rack is being moved or products being 
handled. Angle runners do not permit 
shelf extension, but are highly efficient 
for general use. This type of runner must 
be used with high end-border shelves. 


HEAVY 


Model Overall 
No. Length 
R-25 695% 
R-25C 695% 


Mounted on 5” Swivel Casters. 


USP MODEL R-25 Heavy Duty Rack fits 
all standared cooling and proofing sys- 
tem track spacing. An ideal rack for 
proofing, cooling and general utility any- 
where in the bakery. 


Size, Inches 


Width Height Style 
72 10-DS419 
72 10-DS419 


DUTY RACKS... 


USP MODEL R-25 
(24-inch Shelves) 


MODEL R-25 HEAVY DUTY RACK incorporates all of 
the improved engineering features that make Union Steel 
tacks renowned for most dependable service throughout the 
Baking World. It’s built with extra heavy frame with the 
new design of welded safety handles and over-all galvanized 
for heavy duty service. 


Supplied with ten DS-419 heavy duty shelves, completely gal- 
vanized for lasting wear and easier sanitation, and mounted 
on top quality swivel casters, the R-25 Model USP Rack 
offers the ultimate in rugged service but easy-to-handle utility. 


Like all Union Steel racks, the R-25 heavy duty model is 
available with either angle runners or channel type shelf 
runners. See specifications below. 


Width, Length, Spacing Shipping 
Inches Inches Mesh in Clear Weight, Ibs. 
24 66 1"* 5% 420 
24 66 y* 5% 425 


‘Note: Although 1” mesh is furnished as standard on shelves for R-25 Heavy-Duty Rack, other spacings are readily available. See Shelving Section which follows. 


¢ — indicates channel runners, 


SEMI-STEEL WHEELS—View of the Semi- 
Steel wheel, standard on Union Steel 
equipment. Wheel has floor protective 
tread and frictionless roller bearing. 
Safe load capacity for 5-inch Semi-Steel 
wheel is 500 pounds per wheel. High 
pressure lubrication fittings for fast, 
sure greasing. 


CASTER TYPES AVAILABLE 


TEXITE WHEELS — The Texite (Molded 
Plastic) type wheel affords a maximum 
of floor protection plus quiet operation. 
They remain unaffected by water, oil, 
gasoline, salt brine or mild acids. Re- 
markably tough and long wearing. Safe 
loading capacity for 5-inch wheel is 500 
pounds per wheel. 
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FOR PROOFING AND COOLING 


USP MODEL R-24 
(28-inch Shelves) 


os ee 
MODEL R-24 Series of Heavy Duty Racks is available in 4 4 - = te 
either 9 or 10 shelf units. Built of the same rugged construc- —_ K —— , 
tion as Model R-25 rack, these racks offer a greater load a f —— = —- 
capacity, with wider shelves and deeper shelf clearance i hi 


(9 shelves). They have wide utility in the bakery. 


Sates as 


Extra heavy angle iron frame, reinforced one-piece corners, f 
rigid rack-supporting cross members, welded recessed safety = SS 
handles, and overall hot-dip galvanizing for strength, long- 
life and easier sanitation, combine to make this the outstand- \ 
ing product handling unit in your bakery. The 5” Hyatt-type, ——— = = 

full swivel casters will carry the heaviest rack loads easily : see 
and safely. , I 


The wider 28” shelf has strong steel wires spaced 1” apart, ' 
all over galvanized for easy cleanliness and a long life of 
rugged usage. 


The R-24 series shelves are supplied with either the safety- ‘ } —— U 
end angle shelf support or the safety sliding shelf channel i ‘ 
runners. See specifications below. SS 


USP Model R-24 Heavy Duty Rack above 
is equipped with nine shelves mounted 
in safety end angle runners. 


SHELF WIRE MESH SPACING 


Long and satisfactory experience has made the 1-inch spacing of wire 
Close-up view of the safety-end angle type mesh the standard for USP rack shelves. It eliminates much of the con- 
shale cunnere fusion of different racks for different product uses in the crowded bakery. 
Its wide range of usage for many bakery products and purposes saves the 
cost of additional special-purpose racks in larger bakery operations. Fresh 
products are protected from coarse mesh marking, while the lock weld- 
ing of wire to rigid frame and cross member supports produces a stronger 
load-bearing shelf to withstand the hard usage of pan-load proofing or 
heavy duty handling. 


USP, however, can meet your variety needs with a broad range of mesh 
spacings and shelf types or sizes immediately available to your order. 


Close-up illustrating the safety sliding shelf 
type of channel runners. 


Overall Size, Inches Shelf Dimensions, Inches Spacing Shipping 

Model in Weight, 
No. Length Width Height No. Style Width Length Mesh Clear Ibs. 
R-24, 695% 29 69 9 DS-819 28 66 i 6% 410 
R-24A 695% 29 72 10 DS-819 28 66 1 5% 430 
R-24C* 69% pes) 69 9 DS-819 28 66 1 6% 420 
R-24AC* 695% 29 AZ 10 DS-819 28 66 1 5% 435 


**1-inch shelf mesh spacing furnished as standard, other shelving types, styles, etc. are available — see shelving section for details. 
*Indicates channel type shelf runners. 
NOTE: All R-24 Series Racks are equipped with 5” full Swivel Casters. 5 


“STANDARD” 


ABOVE — MODEL R-30 “‘Standard"’ 
Nine-Shelf Rack equipped with angle- 
type shelf runners. 


UPPER LEFT—IIlustrating how ends 
of shelf runners are turned up to 
prevent shelves sliding out of place 
while rack is being moved, loaded 
or unloaded. 


RACK 


THE RACK OF MANY USES 


| 
| Supplied with Safety End 

Angle Type Shelf Runners or | 
| Sliding Shelf Safety Channel | 


Runners. 


This is the USP MODEL R-30, 9 or 10-shelf rack, that’s been 
the “STANDARD” of the Baking Industry for many years. 
Their dependable, low maintenance cost is why you see so many 
of these racks still in use in bakeries over the country after 10, 
20, even 30 years. 


The R-30 rack is sturdily built, with reinforced one-piece cor- 
ners, rigid cross member shelf supports, new design recessed 
safety handles, and overall hot dip galvanized for lasting pro- 
tection and better sanitation, They are mounted on high quality 
4-inch Hyatt-type bearing, swivel casters for easy rolling and 
excellent floor protection. 


Equipped with safety end shelf runners, or shelf sliding channel 
runners as required, these racks are available with either 9 or 
10 standard USP rack shelves. Every shelf is lock welded with 
1” mesh spacing, hot dip galvanized, strong and rigid for end- 
less service. 


| | 


LOWER LEFT—Close-up view of chan- 
nel type shelf runners illustrates 
how shelves ride secure, but can be 
pulled part way out for convenient 
loading or unloading without danger 
of tipping. 


SPECIFICATIONS 


Overall Size, Inches Fr Shelf Dimensions, Inches Spacing shipping ] 
Model No. of in Weight, 

No. Length Width Height Shelves Style Width Length Mesh Clear Ibs, 

— — +— 4 

R-30 69% 29 68% 9 DS-819 28 66 1 6% 385 

R-30A 695% 29 11% 10 DS-819 28 66 1 5% 400 | 
R-30C* 695 29 684% 9 DS-819 28 66 1 6Y% 395 
R-30AC* 69% 29 71% 10 DS-819 28 66 1 5% 405 


*Indicates channel runners. 
NOTE: All R-30 Series Racks are equipped with 4” full swivel Casters. 


TIP-PROOF BOWL RACK 


MODEL R-980 


Holds bowls secure at right height for convenient handling. 


MODEL R-980 Tip-Proof Bowl Rack holds any size of bowl at right height for 
comfortable work. Practically tip-proof, this sturdy rack is mounted on four 
Model 3681XTS heavy duty swivel casters with 3” steel wheels that make the 
unit easily, safely movable. Safety hinged floor lock prevents movement of rack 
while in use. Casters are inset from base of frame for worker’s convenient and 
safer operation. 


Entire all-steel frame is securely welded and hot dip galvanized for long wear 
and easy cleaning. 


Top ring is 2012” and bottom ring 28%" inside diameter. Overall height: 26%". 
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A COMBINATION ALL PURPOSE RACK WITH 2-WAY CAPACITY 


MODEL R-900 SPACE SAVER RACK is actually two racks in one. 
To the regular 9-shelf standard rack has been added a set of supporting 
bars that are easily, quickly lowered into position between the regular 
shelves to hold additional bun or cookie pans. These extra “Space Saver” 
pan support rods fold and lock away under the regular shelves by 
means of a simple, positive lever mechanism to convert the rack back 
to 9 shelves with standard shelf clearance of 6%” inches. 


MODEL R-900 is built of standard USP all steel galvanized construc- 
tion, combining extra capacity and utility with long lasting performance. 
Equipped with safety handles. Mounted on 4” ball bearing, Hyatt type 
swivel casters for easier mobility. 


Above view of the Model R-900 ‘Space Saver"’ 
Rack shows auxiliary pan support rods low- 
ered into position for added load of bun or 
cookie pans. 


Close-up of frame guide for aux- 
iliary pan supports, in lowered 
position for use or securely 
locked in upper position for nor- 


mal shelf clearance. 


Illustrating use of ‘Space Saver'' as standard bread rack with pan sup- 
port bars raised and locked away under the regular shelves. Compare 
with illustration at upper right. 


SPECIFICATIONS 
MODEL R-900—has 9 Style ‘W'’ (DS-819) shelves 28” x 66", 
spaced 65@” apart in the clear; 8 sets of ‘‘Space-Saver’ rods, 
spaced 234” apart from shelves in the clear. Overall measure- 
ments of rack: 695¢" long, 29” wide, 7112” high. Equipped 
with 4” wheel, ball-bearing, Hyatt-type swivel casters. Shipping 
weight — 590 Ibs. 


(Note: Model R-900 is shipped set-up only.) 


“MIDGET” RACK for all-around fill-in use! 


MODEL R-818 “Midget” Rack is a narrower, lighter utility rack 
for salesroom or other use. 


Only 19” wide by 57%” high, this rack is of standard length (57 
inches) and supports 8 removable angle-frame shelves with 1” 
mesh spacing. Shelf size is 18” x 54”. 


Built to USP standards of improved engineering design and fine 
quality, hot dip galvanized, this rack will give long lasting, satis- 
factory service. 


Frame is braced with 4%” one piece pressed steel corners. Rack 


is shipped knocked down with separate casters to be mounted 
on assembly. 


SPECIFICATIONS 


MODEL R-818— 19” wide, 57” long x 57” high. 8 removable shelves size 
18” x 54” with one-inch spacing. 4%” pressed steel corners. Entire assem- 
bly hot galvanized. Steel wheel casters. Shipping weight — 230 pounds. 


MODEL R-818-R — Same as Model R-818 except it is furnished with composition 
wheel casters. 


The Model R-818 ‘'Midget”’ Rack 


SUSPENDED RACKS 


FOR MONORAIL OPERATION -- Models R-345, R-346, R-474 


These Union Steel Racks are specially designed and built for 
off-the-floor, monorail operation. They are widely used for proof- 
ing, conveying, cooling and storage. 


SUSPENDED RACKS SAVE FLOOR — 
FLOOR SPACE 


Suspended-type racks eliminate congestion and unnecessary 
complications within the shop, They are more easily handled 
through each phase of the baking and handling operations and 
provide a more sanitary, off-the-floor type of transportation. 
For overall shop efficiency, suspended racks are second only to 
product conveyors. 


INSTRUCTIONS FOR ORDERING 
SUSPENDED RACKS 


Specify make and type of trolley or monorail system to be 
used, also clearance from floor to bottom of rail. All Union 
Steel suspended-type racks are equipped with hanger bar and 
drip pan. They are also available in 9 or 10-shelf sizes. Check 
specifications below before specifying. 


No. of | 


69% 29 65” 
695% 29 62” 
69% 29 65” 


*This dimension includes rack frame and top shelf only. 0.A. dimension of rack including hanger bar depends on clear space available between floor and tread 
of Monorail. Indicate clear space between floor and tread of Monorail when corresponding on this rack. 


fs | wan | to 


The R-345, 346 and 474 suspended racks are built to the same 
rigid USP standards as the caster mounted floor racks, Angle 
iron frame construction, one-piece corner plate reinforcing, rigid 
cross bracing by shelf runners, overall hot dip galvanizing, all 
combine to make these the easy to move, convenient safety racks 
for modern bakery requirements. Frames may be had fitted with 
the new recessed safety handles. 


Each rack is equipped with trolley or rail hanger bar and drip 
pan, and supplied with either 9 or 10 all welded “W” type shelves 
with one inch mesh spacing. Shelving type, with 534” clearance 
(10 shelf rack) or 6%” (9 shelf rack), makes these racks suit- 
able for proofing, conveying, cooling or storage uses. 


MODEL R-345 
SUSPENDED 10-SHELF RACK 


Illustration below in a mid-western bakery shows USP 10-shelf sus- 
pended rack carrying pan bread through the proofing system. Proofed 
breads go on to oven for baking. Baked breads are again rack loaded 
for transport through the cooler, and on to wrapping and slicing. 
This is a true labor saving way to use racks and avoid floor wear, 


Shipping 
Weight, 
Ibs. 


435 
460 
480 
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FOR PROOFING AND COOLING 


MODEL R-1117 Heavy Duty Rack is actu- 
ally several racks in one. With all seventeen 
shelves in position, this rack gives maximum 
capacity for proofing or cooling buns and 
rolls or variety of products. Easy removal of 
every other shelf converts the rack into con- 
ventional 9-shelf rack with proper shelf clear- 
ance for bread. 


This rack is engineered with heavy duty gal- 
vanized frame, rigid shelf runners, one-piece 
steel corners and all welded, galvanized steel 
shelves, for long lasting life of rugged service. 
Shelves are Union Steel Model DS-819, “W” 
style, lock welded with close mesh for better 
protection of small baked products, and hot- 
dip galvanized for better sanitation and long 
wear. Shelf spacing provides 3” clearance be- 
tween shelves. 


Four recessed safety handles and four high 
quality swivel casters make this rack easy and 
convenient to use anywhere in the shop. 


A most practical, versatile and easily sani- 
tized rack for all-purpose heavy production 
service. 


MODEL R-1117 Heavy Duty All-Purpose 


Proofing and Cooling Rack 


Overall Size, Inches 


Model No. Length Width Height 
R-1117 695% 29 76 
R-1117-C* 69% 29 76 


*Channel-type Shelf Runner. 


Shipping 
Weight, 
Ibs. 


750 
765 


Mounted on 5” full Swivel Casters, Two safety handles on each end. Hot dip 
galvanized finish. 


If your need for racks for special products or processes 
cannot be supplied from the extensive line of racks car- 
ried in stock, then bring your problem to USP engineers. 


BREAD, ROLLS, BUNS 


CHANNEL RUNNERS — Channel type of 
shelf runner permits safe loading or un- 
loading from extended shelves, without 
danger of tipping. You can speed the 
handling of all baked products on USP 
racks with channel runner construction. 


ANGLE RUNNERS—Outside ends of angle 
runners are turned up slightly to prevent 
shelves from sliding out of position while 
rack is being moved or products being 
handled. Angle runners do not permit 
shelf extension, but are highly efficient 
for general use. This type of runner must 
be used with high end-border shelves. 


Your rough sketch with size specifications or use require- 
ments will bring you prompt service in design and quo- 
tation on custom-built racks to solve the problem. 
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MODERN RACKS... 


STRONG and 
STURDY in light 


weight aluminum alloy 


MODEL R-1213 USP Aluminum Alloy Cake 
Rack is the new departure in efficient, light- 
weight cake cooking or cake storage rack. 
Strong as steel but light in weight and most 
easily sanitized, this gleaming new metal rack 
is ideal for retail and wholesale bakery use. 


Aluminum alloy permits application of mod- 
ern new principles of construction for bakery 
racks with smooth, clean one-piece cast frame 
corners of aluminum and hand fitted tubular 
frames for strength and rigidity. Top and bot- 
tom frame members extend beyond the ver- 
tical supports to protect the shelves with a 
practical, sturdy bumper action. 


The center frame support divides the rack into 
two sections, providing smooth aluminum al- 
loy trays of a size convenient for easy handling 
and best sanitation. Trays are 214%” wide by 
25” deep, and may be had in plain smooth 
surface or with % inch perforations. Strong 
alloy angle supports keep metal trays in 
straight alignment. Clearance between trays 
is 436”, ample for normal use, but alternate 
trays may be removed for special purpose 
loading. 


Securely mounted on the finest full-swivel 
casters, this beautiful bright metal, light 
weight rack will give years of satisfying, sani- 
tary service in the bakery. 


Aluminum Alloy Racks, delivery cabinets and other equipment 
can be custom-built to meet your particular use requirements. 
Consult USP for your special needs. 


Overall Size, Inches 


Model No, Length Width Height 
R-1213 50% 28% 75Y%4 
R-1213-PT 50% 28% 75M 


*Either one or both can be furnished with rack. Specify style required. 


Unit mounted on 4” full-swivel casters. 


MODEL R-1213 Aluminum Alloy Cake Cooling and Storage Rack. Both smooth and 
perforated type shelves are illustrated, Racks may be ordered with either or both types. 
© 8 0 © ethene 
ecceceene 
MODEL R-895A Perforated Aluminum Tray. ° chee? ee 
Has 270 perforations, 5” diameter holes. “a °° Se 
ecocecoeces , 
ecceecese 
MODEL R-94A Smooth Top Tray Aluminum eo 
sheet metal. 00 0 eee 
eeeceeeces 
eocceeeee ’ 
Model R-895A Model R-94A 
[ 
Shelf Size, Inches Spacing Shipping 
in Weight, 
Model No. Style Width Length Clear Ibs. y 


*R-895A Perforated 21% 25 4% 375 


*R-94A Plain 21% 25 4% 380 [ 
: 
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...for greater handling efficiencies 
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FEATHER-LITE 


The Truly Modern Rack Designed for 
Better Proofing, Cooling, Transportation, 
Storage and Effective Sanitation 


= 


m= 
USP MODEL R-1230 Aluminum Alloy Bread 
ae) Rack is setting a new high standard for cleanliness, 
lightness, beauty and ease of handling in today’s 
vl bakeries. Improved engineering design and new 
structural advantages of light, bright, airplane type 
~~) alloys make this the superior rack, tested and 
proven for its efficient service under all conditions 
ro of use. 


| New structural features include cast aluminum al- 
loy corners that hold smooth, hand fitted, strong 
tubular frames and rigid cross bracing of angle shelf 
supports. Top and bottom frame members are ex- 


| x tended beyond the vertical frame and shelf edges to 


provide safety bumper action. Highest quality, full 
swivel casters carry all rack loads with ease and 


™ a er ios 
minimum floor friction. 


s+ Shelving is 1” mesh spacing for accepted efficiency 
in proofing, cooling or storage operations in the 
oa bakery. Clearance between shelves is 6%” for the 
9-shelf and 534” for the 10-shelf model. 


| 


] MODEL R-1230 Aluminum Alloy, 9-shelf rack for multiple bakery use, Note special 
! safety construction features of solid cast alloy corners and strong tubular frame. 


The beautiful new aluminum alloy racks by USP are increasingly popular in both retail and whole- | 
a sale bakeries where ease of operation, sanitation and long service are important to plant effi- 
| ciency. Shelves for the R-1230 model can be supplied in various mesh spacings as desired. 


J Overall Size, Inches Shelf Dimension, Inches Spacing | Shipping 
i Weight, 
T Model No. Length Width Height Model No. Style Width Length Mesh ay ibs, 
- R-1230 11% 31% 67% 9-DS-328 uke 28 66 Ay 6% 395 
| R-1230A N% 31% 10% 10-DS-328 “Abe 28 66 3 534 410 
r 


Unit mounted on 4” full-swivel casters. 
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UNION STEEL SHELVES 


Union Steel Products Company’s unequaled experience and 
engineering know-how in building racks, containers, conveyors, 
landing mats, in fact every type of steel-and-wire equipment 
for numerous industries through many years of war and peace, 
gives assurance that USP bakery racks and shelves will offer 
the baker the ultimate in design, construction and utility of a 
long service life. 


Special machines and advanced welding procedures, specifica- 
tion steels and wire, modern safety features and overall hot dip 
galvanizing for strength, wear resistance and sanitary cleanli- 
ness, make USP shelving the last word in that type of bakery 
equipment. 


Replace the hazards of old, misshapen, worn and 
broken rack shelves with the smooth, strong, close- 
mesh protection of today’s USP shelving. Lock 
welded to center frame supports for rigid align- 
ment, smooth finished wire ends welded in place to 
sturdy steel frames, overall galvanized, offer the 
baker the best protection for fine baked products, 
ease of handling and improvement in shop effi- 
ciency. Study the illustrations for the many engi- 
neering and in-service advantages of these USP 
shelves. 


Enlarged detail of shelf corner illustrates the 
way in which the 3/16” flat surface shelf wires 
are lock welded to the steel frame, with safety 
smooth ends that do not project over frame 
edge. Frame corners are weld-fused together 
and two wire supporting cross members are 
welded in place to make a structural unit that 
will withstand severe handling conditions. 


STYLE “W’ — 1” MESH 


MODEL DS-419  24”x66” Weight 21 Ibs. 
MODEL DS-819 28”x66” Weight 23 Ibs. 


STYLE “W’’ — 3%” MESH 


MODEL DS-434 24x66” Weight 24 Ibs. 
MODEL DS-834 28x66” Weight 28 Ibs: 


STYLE “W"' — 54” MESH 


MODEL DS-458 24”x66” Weight 27 Ibs. 
MODEL DS-858 28x66” Weight 32 Ibs. 


Close mesh spacing of wires 
are lock welded to the two 
center frame supports for 
rigid alignment. 


STYLE “W' — 142” MESH 


*MODEL DS-7 32” 66” Weight 32 Ibs. 
**MODEL DS-73 24”x 48” Weight 17 Ibs. 
***MODEL DS-143 28”x40” Weight 12 Ibs. 


*Dump Rack 
**Pan Truck 


Spaced wires have all ‘round 
***P.552 Proof Box 


smooth edges and are lock 
welded to frame and center 


supports at four points to insure 
twist-free shelf surface of great 
strength. 


Horizontal flat surfaces are held 
to a minimum 3/16” for greater 
cleanliness. 
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Union Steel shelves built with extra strong angle frames 


are available in the wide range of sizes and styles shown MODEL 
in the specifications at right. They may be used in racks MODEL 
equipped with either the standard safety end angle MODEL 


runner or the channel runner. Available in standard 
1” mesh spacing, or #4” mesh as preferred by some 
bakers for use in cooling delicate baked products. 


F ; MODEL 
All angle frame shelves, described above, are hot dip MODEL 
galvanized overall to afford life-long protection and MODEL 


easy sanitation. 


The following special shelves are those which have proved 
so popular over a period of years that they are now car- 
ried in stock for your convenience. 


SPECIFICATIONS 
STYLE “U'” SHELVES 
MODEL DS-139 —For Pan Trucks. Size: 24% x 4834”, Heavy Steel Plate 
(11-gauge), Weight: 46 pounds. 


MODEL R-260 — For Dump Racks. Size: 32%” x66”, Galvanized sheet 
metal (24-gauge), angle frame, Weight: 34 pounds. 


MODEL R-94A—For Model R-213 Cake Racks. Size: 21%” x 25” 
Aluminum on heavy round rod frame. Weight: 84 pounds. 


MODEL R-895A —For Model R-213 Cake Racks. Size: 219%” x 25” Per- 
forated Aluminum on round rod frame. Aluminum shelf sheet has 270 
perforations, 48” in diameter. Weight: 742 pounds. 


SPECIFICATIONS 


STYLE “E” — 34” MESH 
DS-10 — 24” x66", 1 center reinforcement. Weight 22 Ibs. 
DS-11 — 28” x66”, 1 center reinforcement. Weight 24 Ibs. 
DS-230 — 28” x 66”, 1 center reinforcement. Weight 26 Ibs. 
DS-135 — 28” x66”, 2 center reinforcements 
for Model R-5 Cake Rack. Weight 26 Ibs. 
STYLE “L""—1” MESH 
DS-10% — 24” x 66”, 1 center reinforcement. Weight 18 Ibs. 
DS-114% — 28” x 66”, 1 center reinforcement. Weight 20 Ibs. 
DS-72 —18" x54", No center reinforcement 
for Model-R-818 Midget Rack Weight 15 Ibs. 
STYLE “M'— 12” MESH 
DS-43 — 24" x 66”, 1 center reinforcement. Weight 22 Ibs. 
DS-231 — 28” x 66”, 1 center reinforcement. Weight 24 Ibs. 


MODEL DS-42— For Bun Racks, This shelf is standard on all Union Steel 
Bun Racks. Size: 28” x 40” with 114” mesh and heavy, round, rod frame. 
Hot galvanized finish. Weight: 10 pounds. 
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DUMP RACK SHELVES 


EXTRA HEAVY DUTY 


The enlarged illustration at right shows 
how the close 1” mesh of %” steel rods 
are permanently lock welded to the 
cross supports for lasting durability 
under hard usage. This is the ‘‘G’’ Style 
Extra Heavy-Duty Dump Rack. 


Below is an overall view of the DS-14, 
Style “G"’ Extra: Heavy-Duty Dump Rack 
with its heavy reinforced construction, 
30 steel rods, %” thick, are welded on 
14 thick steel cross bars and heavy 
frame to insure rigidity and long years 
of rugged service. 


Dump Shelves must be extra strong and rugged to with- 
stand the hard usage of long service in the bakery. The 
standard Style ““G” shelf illustrated above is the strong- 
est, best built dump shelf available. It weighs 1 12 pounds, 
with 36” steel bars spaced 1” apart, welded to heavy out- 
side frame and reinforced with 14 steel cross bars for 


DUMP RACKS 


rugged strength. This extra heavy duty dump shelf is 
furnished on all standard USP dump racks, 


SPECIFICATIONS 


MODEL DS-14, Style “'G", Size 32” x 66”, 1” mesh 
Weight 112 pounds 


(Low Rail Style Racks) 


SPEED UNLOADING -- REDUCES CRIPPLES -- CUT PAN DAMAGE 


This Union Steel Heavy-Duty Dump Rack is built to stand 
the severe use, and abuse, to which dump racks are sub- 
jected in the bakery. Extra heavy frame and rugged dump- 
ing shelf (DS-14 Style “G”) speed dumping operations. 
The low rail on sides and rear prevent loaves from drop- 
ping over. 1” mesh spacing protects hot bread from mark- 
ing or excess crumbing. Shelves and crumb tray are re- 
movable. May be had with top shelf only, top shelf and 
crumb tray, or with bottom utility tray as shown. 


SPECIFICATIONS 


Shelf size: 32”x 66” Overall measurements: 33” wide, 695%” long, 
3314” high to top of upper shelf, 35” high to top of rail. Shelves and 
crumb tray are removable. Racks are mounted on 4-inch diameter 
wheel — full swivel casters. 


MODEL R-31— Dump Rack with heavy Style ‘G” top shelf only. Ship- 
ping weight: 270 pounds. 


MODEL R-31T — Dump Rack with heavy Style G’’ top shelf and gal- 
vanized sheet metal crumb tray only. Shipping weight: 300 pounds. 


MODEL R-32— Dump Rack with heavy Style ‘'G’ top shelf and Style 
“Ww bottom shelf. Shipping weight: 310 pounds. 


MODEL R-33 — Dump Rack complete with heavy Style “G” shelf, DS-7A 


Style “W" bottom shelf and R-260 crumb tray. Shipping weight: 330 
pounds. 


MODEL DS-14 — Style ‘‘G’’ dump rack shelf. Size: 32” x 66”. Shipping 
weight: 112 pounds. 


FOR EFFICIENT FLOOR-SPACE UTILIZATION AND WIDE UTILITY 


The USP MODEL R-47B is an 18-shelf rack designed for bun 
and roll pans, but also serves many other uses. Shelves are 
strong and rigid, and removable for easy handling, with 3” 
clearance, for a variety of pan sizes and types. 


Shelves are sturdily built with lock welded, center braced, 112” 
mesh wire spacing on a strong frame and overall hot dip gal- 
vanized for cleanliness and long service. 


The rack is standard angle frame construction, with rigid one- 
piece corner braces and reinforcing angle runner shelf supports. 
Entire rack frame is hot-dip galvanized for extra strength and 
long wear. Mounted on top quality lubricated swivel casters. 


SPECIFICATIONS 


MODEL R-47B Bun Rack supports 18 Model DR-42, Style ‘'K' Shelves with 14/2” 
mesh spacing, three inches clearance between shelves. Length 44”, width 29”, 


MODEL R-47B Bun Rack with 18 Shelves 


height 6842”. 4” full swivel casters. Shipping weight 410 pounds. 


HEAVY DUTY UTILITY RACK 


The Model R5-2 Heavy Duty Utility Rack is designed to fit effi- 
ciently into today’s streamlined hotel, restaurant or institution 
kitchens. Ideal for the handling of bulk foods or packaged canned 
goods, this rugged, outsize rack on wheels solves the problem of bi 
transporting large supplies of onions, potatoes, etc., from storage 
room to food preparation areas. Hot dip galvanized for sanitation 
and easy cleaning, the RS-2 Rack comes equipped with a 16 ga. 
stainless steel drip pan mounted under the lower shelf, converting 
the rack into the handiest of drying and storage racks for large rH 
cooking utensils. Standard rack has two shelves with 1” mesh and vi 
two center reinforcements. Mounted on 4” swivel type, ball bear- 
ing casters with steel, Textolite or composition rubber wheels. Can 
be furnished with or without rubber bumper around the bottom 
frame. 


The model R5-2 becomes a clean can rack, when equipped with a 16 ga. 
stainless steel drip pan, full length and width, mounted under the lower shelf. 
Pan has all edges turned up %4” and pitched to drain at one end. Open drain 
at one end of bottom with L fitting and 94” SS pipe extension so water from pan 
will go into drip pan under can washer. 
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MODEL R5-2 


nei | 
*y 


ie 


SPECIFICATIONS 
Model No. Length, OA Depth, OA Height, OA No. of Shelves Shelf Size 
R5-2 69%" 29" 67%" 2 66 x 28x 14%" 
RS-2S 6956” ag” 675" 2 + SS drip pan 66 x 28x 148” 


When furnished with rubber bumpers, add 2” to overall length and depth. 
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FOR SMOOTHER, FASTER, SAFER HANDLING 


MODEL R-213 Cake Rack is the new de- 
sign, easily ‘sanitized, safe and convenient 
rack for cake handling. This two section 
rack with unit aluminum sheet trays, either 
solid or perforated, furnishes easiest place- 
ment and protection of mass production 
items or variety cakes or sweet goods, with 
minimum effort. Trays are easy to handle 
for sink or machine washing and sanitation. 


Tray runners on rack frame have stops on 
the back ends to prevent trays being pushed 
too far or sliding off. Entire rack is strong- 
ly built, rigidly braced and reinforced at 
top and bottom corners, all hot dip gal- 
vanized for cleanliness and long service. 


Rack is mounted on large 5” diameter 
swivel caster wheels with double-circle ball 
bearings to carry the cake load smoothly 
and easily about the shop. 


Overall Size, Inches Shelf Size, Inches Spacing |Site. 


Model 


R-213 
R-213PT 
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Length | Width Height No. Style Width Length | in Clear} Wt. Ibs. 


47%" | 26%" | 71%” | 26 | R-94A 21% 25 | 4%” | 445 
47%" | 26%" | 71%" | 26 R-895A 21% 25 | 4%” | 445 


The R5-3 Boxed Cake Rack is an item you will need to make your cake depart- 
ment complete. It is ideal for the storage of boxed cakes — affording ample space 
for large loads or a variety of packages without danger of falling. The ends and 
back of the rack are reinforced by steel bands that strengthen the rack and pre- 
vent shifting loads. Furnished with three large, sturdy shelves, the R5-3 Rack is 
capable of handling capacity loads with ease and safety. 


SPECIFICATIONS 


MODEL R5-3 Boxed Cake Rack —3 shelves with 1” mesh and two center reinforcements. 
Overall width 29”, overall length 6956”, overall height 67-9/16”. Equipped with depend- 
able swivel casters. All eight corners of rack frame are rigidly braced with one-piece steel 
corners. Rack sides extend 1534” above top stelf. Shipping weight, 390 pounds. 


CHOICE OF TRAYS — Model R-213 Cake 
Rack is available with two types of 
trays, the smooth top or the perforated 
tray, as illustrated at the left. The 
smooth tray top is the more popular and 
generally recommended, 


Model R-895A Model R-94A 


MODEL R-94A Smooth Top Tray Aluminum sheet metal. 


MODEL R-895A Perforated Aluminum Tray. Has 270 perfor- 


ations, 5” diameter holes. 


MODEL RS-3 


MODEL R5-3 Boxed Cake Rack 
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DOUBLE PORTABLE MODELS 


e For use with standard proofing 
or cooling system. 


© For proofing, cooling or storage. 


@ Capacities from 24 to 40 
bun pans. 


© Requires only 25” x 41” 
floor space. 


© Sturdy, convenient, multi-use, 
portable. 


Union Steel Double Portable Pan Racks are lighter, stur- 
dier and more versatile. They are readily adaptable to any 
part of the bakery and fit the floor tracks of standard 
proofing and cooling systems. Practical uses of the double 
portable type racks are unlimited. 


The shelves are constructed of heavy 7%” diameter steel 
wire electrically welded to form a sturdy one-piece unit. 
They slant slightly so pans tend to work toward the center 
uprights and eliminate danger of falling when rack is being 
moved. 


Easy rolling, full swivel casters with 4-inch diameter wheels 
are provided and both frame and shelves are hot-galva- 
nized after fabrication. The center shelf on all models is 
slightly longer so it can be used as a safety handle in guid- 
ing racks. The overall widths and lengths of all double 
portable models are alike, but the height depends on the 
number of shelves. 
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MODEL R-71-3 Double Portable Pan Rack 
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Overall Size, Inches ; Shelf Dimensions iy las 
Spacing Shipping 
Model Length Width Height No. Shelves Size, Inches in Clear Weight Ibs. 
R71-3 41 25 68% 24 15% x 21% 4" 190 
R72-3 4l 25 70% 30 15% x 21% Sie" 200 
R73-3 41 25 73% 36 15% x 21% an 215 
R74-3 41 25 72 40 15% x 2198 242" 225 
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These General Purpose Racks will handle pans ranging in size 
from 17” to 1914” wide by 26” (or less) long. Rack runners are 
314" wide, so the various sized pans can be easily accommodated 
without danger of “slide-off”. They are available in 36 - 54-72 
pancapacity. Runners on all sizes are spaced 3” apart in the clear. 


All models are equipped with good swivel casters having 5” di- 
ameter wheels for easier handling regardless of floor conditions. 


Extra-heavy steel frame construction with rigid one-piece braces 
on all corners insures long life even under the most rugged han- 
dling. Racks are hot galvanized after fabrication to provide a 
metallic rust and corrosion resistant finish. 


MODEL R-49 — Two Section Rack | 
MODEL R-50 — Three Section Rack 
MODEL R-51 — Four Section Rack 


Note: The above models can be supplied for suspended-type 
rack operation if desired. 


go = = SPECIFICATIONS 
| 7 Overall Size, Inches 
| Model Length Width - Height a 
R49 43-5/16 26% 69% 
| R50 63-5/8 26% 69% 
L R51 


84 26% 69% 


Pan 
Capacity 


GENERAL PURPOSE RACKS 


MODEL R-50 — General Purpose Pan Rack 


Spacing Shipping 
in Clear Weight Ibs, 
3% 390 
hi 540 


3” 590 


MODEL R-780 ALL-PURPOSE PAN RACK 


MODEL R-780 is another popular pan rack for general or all-purpose operation. 
Strong, easy to handle and clean, it’s ideal for handling fancy pastries and soft-center 
pies. Loads or unloads quickly, as pans slide easily on the smooth, round-rod run- 
ners. This rack will hold 36 pans ranging in size from 17” to 1914” wide and 26” 
(or less) long. There are practically no dust-catching surfaces, a feature which in- 
creases plant sanitation. 


Made with sturdy steel frame, reinforced with one-piece steel braces on all corners 
— one horizontal and two vertical braces, entire unit is hot-galvanized after fabrica- 
tion for years of sanitary, trouble-free service. 


SPECIFICATIONS 


Overall Size, Inches 


Pan 
Capacity 


Spacing 
in Clear 


Shipping 
Weight Ibs. 


LLITTIT TES 


MODEL R-780 36-Pan Capacity 
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DOUGHNUT and SWEETROLL 
COOLING - STORAGE RACKS 


Model R-S7 


———— 2 The USP MODEL R-57 DOUGHNUT RACK is designed 

rH especially for volume cooling or storage of doughnuts and 

= sweet rolls. Smooth, strong basket trays in bright nickel finish 

a HSEEEE: fig ate ia a are easily removable from rods and most convenient for clean, 
safe handling. 


This rack is of standard USP quality construction, all-steel 
reinforced frame, overall galvanized and mounted on strong 
swivel casters for easy mobility. Ten basket trays are se- 
curely supported on angle runners and will hold approxi- 
=e pereasese mately 300 dozen doughnuts for quick cooling without sweat- 
ing. Basket tray runners are spaced with 5/2” clearance for 
quick volume loading. 
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SPECIFICATIONS 


tl 


MODEL R-57 Rack— Equipped with 10 Model WS-37W trays each 
27%" wide, 3934” long overall. Inside measurements: 27” wide, 
39” long, 3%4” deep. Trays have bright nickel finish. Overall size of 
rack — 43%” long, 29” wide, 6634” high. Equipped with 4” full 
a swivel Casters. Weight: 370 Ibs. 


MODEL R-57LT — Rack without trays. 
MODEL WS-37W — Welded mesh basket-type trays. 
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MODEL R-57 Cooling — Storage Rack for Doughnuts, Sweet Rolls 


MULTI-TRAY RACKS 
FOR DOUGHNUTS, COOKIES, ROLLS 


ee ee ee 


Designed for handling a variety of small-piece products this USP Model R-765 Rack is 
equipped with thirty removable basket trays, size 26” x 16” x 2”, that will hold approx- 
imately 9 dozen doughnuts each. 


The rack is strongly built of steel angle frame, reinforced with one piece steel corners, 
rigidly cross braced with center frame and tray runners, and. hot galvanized after fabri- 
cation. Rack is mounted on 4” diameter wheel, ball bearing swivel casters for easy 
movement about the shop. 
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Basket trays are smooth finished, bright nickel plated for long wear and best sanitation. 
They ride secure on heavy rod runners to assure easy handling. 
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Overall Size, Inches Tray Dimensions, Inches Spacing Shipping 
in Weight, 
Model Length Width Height Model Length | Width | Depth Clear Ibs 


R765 | 38-5/16 28 11% WS-223W | 26 16 2 3-13/16 530 
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Model WS-223W Tray Only — 26” x 16” x 2” Weight 5) Ibs. each. 


MODEL R-765 Doughnut, Roll and Cookie Rack 
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BRUSHLESS SIFTERS 


LOW IN COST 


Model SB-450 Flour Sifter 


Floor Type — 1 Barrel Capacity 


In four to six minutes, this fast-operat- 
ing unit sifts a barrel of flour — thor- 
oughly aerates it and deposits it where 
you want it — automatically. 


The Model SB-450 Brushless Sifter can 
be quickly and easily maneuvered to 
any desired location. Operation is com- 
pletely automatic and elevator deposits 
flour directly into mixer, mixing bowl 
or other container without handling. 
Special construction and use features 
such as all-metal agitator, easy loading 
low hopper, quick access sifting 


EASY TO USE 


Model SB-375 Flour Sifter 


Bench Type — 50 Pound Capacity 


Model SB-375 Brushless Sifter for bench 
mounting, gives fast, thorough sifting ac- 
tion, Makes an efficient, convenient sift- 
ing unit for small shops and special pur- 
pose use, May be mounted on caster 
supported stand for portable use any- 
where. Occupies only 14” x 20” bench 
space. Hopper capacity is 50 pounds, or 
one-half bag of flour. Choice of #8, 
#10, +12, #14 or #16 mesh screens. 
Available with interchangeable screen 
assemblies to meet all material sifting 
needs, Quick and easy to clean. 


Sifting Speed: Approximately 
50 pounds (flour) per minute 
with proper mesh screen, 


screens, etc., make the SB-450 a “must” 
for every shop. 


SPECIFICATIONS 


SPECIFICATIONS 


Model SB-450: Width 36”, Depth 26”, Height at hopper top 4534”, 
overall height of discharge spout 87”, Spout discharge opening 76” 
above floor, diameter of delivery spout 412”. Cabinet finished in syn- 
thetic white enamel. Mounted on four swivel casters, Furnished for 
either 115-V, 60-cycle, single phase or 230-V, 60-cycle single phase 
current. Plug-in cord length 8 feet. Shipping weight 550 pounds. 


Model SB-375 Bench Type Sifter: Discharge spout extends 3” below base 
plate; Overall height 2912”; Hopper diameter at top 192”, White enamel 
finish, Equipped with % h.p. 115-V or 230-V 60 cycle single phase motor, 


Note: No, 14 mesh screen furnished unless otherwise specified. 


Of simple design, the all- 
metal rocker agitator gives 
positive and thorough sift- 
ing action. No metal or 
brush touch the sifting 
screen. Foreign materials 
work freely to the dis- 


Use of the proper mesh screen in- Although the draw plate is inter- 


charge end of screen for 
easy removal. 


sures the most thorough sifting at 
maximum speed. Five meshes are 
offered: #8, #10, #12, #14, and 
#16. 


SIFTER ACCESSORIES 


changeable with all screens, it is 
recommended as a time-saver that 
complete screen assemblies be 
ordered for the various meshes. 


Shipping weight: 160 pounds. 
NOTE: Unless otherwise specified, 14-mesh screen is furnished, [ 


METAL RETURN CHUTE (For SB-450 Floor Model Sifter) Used PORTABLE STAND (For SB-375 Bench Model 


to convey sifted flour from elevator back 
into the flour hopper. Permits repeated sift- 
ing and aeration of flour for greater safety 
and better products. Finished in white 
enamel. 


Sifter) A sturdy portable stand 
mounted on smooth rolling casters 
supports the bench model sifter for 
easy mobility. Stands available in 
34” or 44” height, for convenient 


use into mixer or bowl. Each stand 
furnished with hinged step that folds 
away when not in use. Finish — hot 
galvanized. 

MODEL SB-371 — 34” HIGH 

MODEL SB-372 — 44” HIGH 


Model SB-484 


EXTRA SIFTING SCREENS (For SB-450 and SB-375 Sifters) 
Screens with finer or coarser mesh than the 
regularly furnished #14-mesh screen may 
be specified in place of the #14-mesh at 
no additional cost. Extra screens available 
in #8, #10, 412, 414, #16 mesh at 
additional cost. 

Floor Model Sifter Screen only — Model } 
SB-433 Complete screen assembly — Model 
SB-396 

Bench Model Sifter Screen only — Model 
SB-374 Complete screen assembly — Model 
SB-376 


CANVAS SLEEVE OR CHUTE (For SB-450 Sifter) For 
attachment to elevator discharge to direct 
flow of flour to where desired. A 2-foot 
length is furnished with each floor type 
sifter. Also available in 3 and 4 foot lengths. 
MODEL SB-56 — 24” 

MODEL SB-166 — 36” 


METAL SLEEVE 
OR CHUTE 
(For SB-450 

Floor Model Sifter) 


An extension sleeve for at- 
tachment to the elevator 
discharge chute, for direc- 
tion of the flour stream 
where desired. Length 30” 
finished in white enamel. 


MODEL — SB-141 


MODEL SB-214 — 48” iz 
“i UNION STEEL PRODUCTS COMPANY Albion, Michigan L. 
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Smoother, Easier Handling—Meet Maximum Capacity Needs 


There’s a precision engineered Union Steel Dough Trough to meet 
your every production requirement, from a few pounds of dough up 
to one-ton dough loads, or more, in modern mass production, 


Specification steels in regular or stainless, provide rugged quality for 
long, tough service. Although it is not possible to guarantee any mild 
steel against rust, the special specification steel used in USP troughs 
will give satisfactory service under normal conditions when regularly 
treated with vegetable oil trough grease. Only stainless steel troughs 
can be guaranteed against rust. 


Improved design and perfected construction make sanitation a reality. 
All USP dough troughs are clean and smooth overall. There are no 
cracks or crevices, no recessed corners to harbor dirt and grease. In- 
terior corners or seams are filet welded, ground and polished smooth, 
The outside hand roll-rim is seal welded, sides, ends and corners. Even 
the caster shoes are welded and permanently sealed against grease 
or dirt accumulation, 


USP troughs. 


The primary needs for complete sanitation and smooth finish 
are built into USP troughs by experienced welding and 
precision grinding. Inside corners, outside rim rolls and 
corners, even the welded caster shoes are grease proof, 
dirt proof, smooth and easy to keep clean and sanitary. 


USP dough troughs are the ideal for efficiency, sani- 
tation and ease of handling in the modern bakery. 


Tons of power on these press 
brakes form the special 
specification steel used in 


USP trough interiors are specially treated for smooth, tight rolled 
scale surfaces that deliver doughs clean without sticking. 

An outside finish of tough, non-fading white lacquer provides a beau- 
tiful gloss surface for perpetual cleanliness, 

Every detail of these modern, heavy duty, sanitary dough troughs is 
controlled to rigid specifications and built to conform with existing 
sanitary standards as adopted by the Baking Industry Sanitation 
Standards Committee. 

Precision built casters with Hyatt type roller bearings in pressure 
lubricated raceways are engineered to carry far in excess of normal 
loads to assure long caster life with free rolling maneuverability, 


Various types of caster wheels are available according to capacity 
loads and floor conditions. 


UNION STEEL — The first and last word in efficient dough handling 
for modern mass production. 


All standard USP troughs are multi- 
ple spray coated outside with tough, 
non-fading white lacquer for beauti- 
ful, easily cleaned, gloss finish. 
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STANDARD SIZE TROUGHS 


USP MODEL DT-400 Series Troughs are known as Standard troughs. 
They are fabricated from fine quality specification steels. Rolled edge 
rims are smooth, sanitary welded for greatest strength and comfortable 
handling. The smooth welded interior is creaseless, for a non-sticking, 


Model No. 


DT-404 
DT-406 
DT-408 
DT-410 
DT-412 


DT-406 
DT-408 
DT-409 
DT-410 
DT-412 


Note: Capacities do not include “crown” loadings. All figures indicate level-full capacities. 


four hundred series TROUGHS 


Height 
Inches 


26% 
26% 
267% 
27% 
27% 


10 Ibs. 


215 
290 
325 
365 
435 


SPECIFICATIONS 
Overall Dimensions 
Length Width 
Ft. In, Inches 
4 3 29% 
6 3 29% 
8 3 29% 
10 3 29% 
12 3 29% 


MODEL DT=400 is the standard small or medium capacity 
steel trough. Exterior is finished in tough multi-coat 
white lacquer. Casters are standard Ni-Steel wheel, 
lubricated roller bearings. Completely sealed sanitary 
casters are available at slight additional cost. 


MODEL DT-400 may also be had in solid stainless steel, a 
lifetime trough. Can be supplied with choice of casters, 


easy cleaning finish. The “400" Series may be had in either standard 
or stainless steel types. Choice of strong load bearing casters are 
mounted on sanitary, enclosed caster shoes for long life and easy 
rolling service. See size specifications and sponge capacities below. 


SPONGE WEIGHT CAPACITIES — 400 SERIES DOUGH TROUGHS 


Sponge Weights per Cubic Foot 


11 Ibs. 


240 
320 
360 
400 
480 


Cubic Foot 
Capacity Shipping 
per Caster Weight-Ibs. 
Lineal Ft. Type (Reg. Steel) 
3.36 7204H 270 
3.36 7204H 325 
3.36 7204H 405 
3.36 7205H 485 
3.36 7205H 560 
13 Ibs. 14 Ibs, 15 Ibs. 
280 305 325 
375 405 435 
425 455 490 
470 510 545 
565 610 655 
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thirty-four hundred series TROUGHS 


MODEL DT-3400 is a standard steel dough trough 
with greater capacity. Processed tight rolled 
scale interior, tough white lacquered 

exterior, overall sanitation sealed. 

Note specifications 
below. 


MODEL DT-3400 Dough Troughs are built to standards recom- 
mended by the American Society of Bakery Engineers. Increased 
width and depth gives a capacity of 4.72 cubic feet per lineal foot. 
Height of sides is correct for most mixers, eliminating need for drop- 
side troughs, 


By providing 40% more capacity than the standard models, the 
DT3400 series trough can accommodate larger sponges or doughs in 


The trough above is the DT-3400 fabricated from solid, smooth, rust-proof stainless steel. 


a shorter, easier handled trough. They offer economy advantages of 
better space utilization in the fermentation room. 


All 3400 series dough troughs are engineered and built to the highest 
USP standards of strength, specification steels, sanitation sealed, and 
high quality forgeweld type swivel casters. Exteriors finished in tough 
permanent white lacquer, 


SPECIFICATIONS 
Dimensions — Overall Rim Cubic Foot 
Capacity Shipping 

Height Length Width per Caster Weight-Ibs. 
Model No. Inches Ft. In. Inches Lineal Ft. Type (Reg. Steel) 
DT-3406 30% 6 4 35% 4.72 7205H 425 
DT-3408 30% 8 4 35% 4.72 7205H 570 
DT-3410 31% 10 4 35% 4.72 7206H 730 
DT-3412 31% 12 4 35% 4.72 7206H 820 

SPONGE WEIGHT CAPACITIES — 3400 SERIES DOUGH TROUGHS 
Sponge Weights per Cubic Foot 

Model No. 10 Ibs, 11 Ibs. 12 Ibs. 13 Ibs. 14 Ibs. 15 Ibs. 
DT-3406 295 325 355 385 415 485 
DT-3408 395 435 475 515 555 595 
DT-3410 495 545 595 645 695 745 
DT-3412 595 655 715 715 835 895 


Note: Capacities do not include crown” loadings. All figures indicate level-full capacities. 
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twenty-four hundred series 
DROP-SIDE TROUGHS 
NEW DROP-SIDE HANDLE — Smooth and durable, 


permits fast, simplified one man operation. Posi- 
tive locking control cannot work open when 
trough is moved or bumped. 
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DROP-SIDE TROUGHS CONTAIN ALL USP’s EXCLUSIVE SANITATION FEATURES — 
DT-2400 Troughs contain all of the exclusive sanitation features that meet and 
surpass the modern sanitation code. Completely sealed trough rims, fillet-welded 
inner corners, sealed caster shoe supports, sanitary swivel casters, improved 
side-sealed hinges outside the product zone, plus an overall clean surface finish. 
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DROP SIDE TROUGHS 


The DT-2400 Series, with the new, sanitary drop-side, will save almost half on floor space. They are 
94% larger, yet require only slightly more floor space than an ordinary trough. (The new DT-2400 
Series replaces the former USP 1400 Series Troughs.) 


i i completely redesigned to i ‘a F . NEW TYPE SIDE LOCK — on both ends of drop- 
This trough series has been pletely igned to incorporate only the most sanitary construction sda aver dtaa uyfsligle handlejaticantevottapen: 


features plus additional convenience and safety equipment. Drop-side may be easily operated by one ing side. Drop-side swings on improved sanitary 
person with one hand. Positive locking devices prevent accidental opening. New hinge construction hinge arrangement. Edge will not accumulate 
presents smooth, clean edge that will not accumulate dough, dust or debris—and entire drop-side 


dust or dirt. Trough rims and caster shoe supports mae: | 31%” - assembly is removable for easier cleaning. 
are completely enclosed and inner trough corners H 

are filleted to afford the utmost in sanitation practice. ' “= 47°31" 

DT-2400's are available with gate or chute type ends 3334" 1 


Line sketches at left show 
comparative dimensions of 
USP troughs to indicate the 
extreme capacity of the 
DT-2400 drop-side troughs. 


and fabricated in your choice of regular steel or 
solid stainless steel, 


2354" 
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i SPECIFICATIONS 
J Dimensions — Overall Rim Cubic Foot 
Capacity Shipping / 
Height Length Width per Caster Weight-Ibs. | 
Model No. Inches Ft. In. Inches Lineal Ft. Type (Reg. Steel) 
DT-2406 40% 6 4 35% 6.6 7205H 495 
DT-2408 40% 8 4 35% 6.6 7205H 660 
DT-2410 41% 10 4 35% 6.6 7206H 820 | 
DT-2412 41% 12 4 35% 6.6 7206H 945 | 
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SPONGE WEIGHT CAPACITIES — 2400 SERIES TROUGHS 
Sponge Weights per Cubic Foot 


l Model No. 10 Ibs. 11 Ibs. 12 Ibs. 13 Ibs. 14 Ibs. 15 Ibs. 
DT-2406 395 435 475 515 555 595 

] DT-2408 530 580 635 690 740 795 
DT-2410 660 730 795 860 925 995 

DT-2412 795 875 955 1035 1112 1195 


Note: Capacities do not include ‘crown’ loadings. All figures indicate level-full capacities. 
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SERIES DT-1200 and DT-3200 CONTROLLED-FLOW TROUGHS are ideal for smooth 
divider operation and maintenance of tight production schedules. With trough 
hoist equipment, dough handling is faster, easier. ‘'Controlled-Flow” end is 
precision engineered for positive, trouble free action. Operator controls dough 
flow with ease and safety. 


twelve hundred and thirty-two hundred series 
CONTROLLED-FLOW END TROUGHS 


IMPROVED “CONTROLLED-FLOW” trouGH END 


MODEL DT-1200 and DT-3200 Series Troughs with ‘Controlled- 
Flow” ends are ideal equipment for many baking plants where con- 
trolled divider rates and labor savings are necessary. These troughs 
are designed primarily for overhead hoist operation and equipped 
with side hooks for hoist bails. They may also be adapted for use with 
hydraulic lift. 


All “Controlled-Flow” end troughs are precision engineered from 
specification steels, tight rolled scale interior finish, smooth welded, 


ground polished corner seams, sanitation sealed roll rim, and perma- 
nently welded enclosed caster shoes. A protective bumper (safety 
handle) at end of opening gives operator added safety. Tough multi- 
coat white lacquer finish and long life casters are standard. These 
troughs make an important contribution to improved plant sanitation. 


Sizes and capacities of DT-1200 and DT-3200 Series troughs corre- 
spond to those of the Standard DT-400 and DT-3400 Series of plain 
end troughs. See below. 


SPECIFICATIONS 
Dimensions — Overall Rim Cubic Foot 
Capacity Shipping 

Model No. Height Length Width per Caster Weight-Ibs. 

Inches Ft. In, Inches Lineal Ft. Type (Reg. Steel) 
DT-1204 26% 4 8% 29% 3.36* 7204H 360 
DT-1206 26% 6 8% 29% 3.36 7204H 430 
DT-1208 26% 8 8% 29% 3.36 7204H 535 
DT-1210 27% 10 8% 29% 3.36 7205H 640 
DT-3206 30% 6 9% 36 4.724 7205H 515 
DT-3208 30% 8 9% 36 4.72 7205H 660 
DT-3210 31% 10 9% 36 4.72 7206H 820 
DT-3212 31% 12. 9% 36 472 7206H 910 


*Sponge Weight Capacities same as 400 Series Troughs 
tSponge Weight Capacities same as 3400 Series Troughs 
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unloading — increases overall sanitation. 


on opening trough edge. 


r 


The new, improved “Chute” type end now available on all Union loaded and will hold chute in position regardless of trough angle or 
Steel dough troughs, provides a better, more accurate control for severe handling. “Chute” ends have improved, sanitary type leak- 
discharging sponge. The Chute locking mechanism positively elimi- proof hinge and lip and Neoprene seal. Ends are reinforced for addi- 
nates accidental dumping while trough is in motion. Release handles tional strength and chute sides have retaining edge to keep dough 
are located for operational convenience. Release mechanism is spring moving straight forward, 
SPECIFICATIONS 
DOUGH TROUGHS WITH “CHUTE” ENDS (1500—1600— 2800 SERIES) 
Dimensions — Overall Rim Cubic Foot 
Capacity Shipping 
Height Length Width per Caster Weight-Ibs. 
Model No. Inches Ft. In. Inches Lineal Ft. Type (Reg. Steel) 
DT-1504 26% 4 3% 30% 3.36 7204H 300 
DT-1506 26% 6 3% 30% 3.36* 7204H 355 
DT-1508 26% 8 3% 30% 3.36* 7204H 435 
DT-1510 27% 10 3% 30% 3.36* 7205H 515 
*Sponge Weight Capacities same as 400 Series Troughs 
DT-1606 30% 6 4 35% 472+ 7205H 465 
DT-1608 30% 8 4 35% 472t 7205H 610 
DT-1610 31% 10 4 35% 472t 7206H 770 
DT-1612 31% 12 4 35% 472 7206H 860 
+Sponge Weight Capacities same as 3400 Series Troughs 
DT-2806 40% 6 4 35% 6.6 § 7205H 545 
DT-2808 40% 8 4 35% 6.6 § 7205H 710 
DT-2810 41% 10 4 35% 6.6 § 7206H 870 
DT-2812 41% 12554 35%. 6.6 § 7206H 995 


§Sponge Weight Capacities same as 2400 Series Troughs = 


Illustration at left shows trough with ‘“‘chute’’ end in use at mixer. Essentially 
for hoist-type operation, these troughs are equipped with bail hooks on sides. 
They are also adaptable for use with hydraulic lift. Hydraulic sub-structures are 
provided when desired, at additional cost. “Chute” end troughs offer a simple, 
direct means of rapidly handling sponges for remix and eliminates tiresome hand 


This end view (below) illustrates the clean but rugged construction of the 
new “Chute” type end adaptable for use on all USP dough troughs. The 
sturdy, convenient chute locking device cannot work open through careless 
handling, but is easily tripped by operator when in correct suspended posi- 
tion, Chute end is easily removed for cleaning. Trough illustrated is of 
solid stainless stee! construction. Note the leakproof Neoprene seal inset 


five hundred and thirty-five hundred series 
“QUICK LOCK” GATE END TROUGHS = p — 


Illustration below shows standard USP dough trough equipped 
with “Quick-Lock” gate end widely used for floor chut 


"QUICK LOCK” 
GATE ENDS 


“QUICK-LOCK” Gate Ends are the simplest, positive 
action trough ends for convenient, directed dough delivery 
into floor chutes. The trough end opens instantly and easily. 


“Quick-Lock” ends are quality engineered for a long life 
of rugged service. Positive, spring action lock holds end 
tightly against neoprene seal, preventing grease or dough 
leak. End operates on husky hinges which are easily re- 
movable for cleaning. 


Note: The large volume, Drop-Side DT-2400 Series Troughs 
can be equipped with “Quick-Lock” ends when 


desired, 
Illustration above shows a group of troughs equipped with “‘Quick-Lock’’ Gate End 
in the fermentation room. 
SPECIFICATIONS 
“QUICK-LOCK” END DOUGH TROUGHS 
Dimensions — Overall Rim Cubic Foot 
Capacity Shipping 
Height Length Width per Caster Weight-Ibs. 

Model No. Inches Ft. In. Inches Lineal Ft. Type (Reg. Steel) 
DT-504 26% 4 5 29% 3.36* 7204H 310 
DT-506 26% 6 5 29% 3.36 7204H 395 
DT-508 26% 8 5 29% 3.36 7204H 460 
DT-510 27%, 10 5 29% 3.36 7205H 530 
DT-512 27% 2 5 29% 3.36 7205H 630 
DT-3506 30% 6 4% 35% 4724 7205H 475 
DT-3508 30% 8 4% 35% 4.72 7205H 625 
DT-3510 31% 9 4% 35% 4.72 7206H 700 
DT-3512 31% 10 4% 35% 4.72 7206H 785 


*Sponge Weight Capacities same as 400 Series Dough Troughs 
+Sponge Weight Capacities same as 3400 Series Dough Troughs 


All troughs with “Quick-Lock” end are available in standard heavy gauge steels or solid stainless steels. 
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Overhead Cable, Drum Type Hoist 
Widely used with ‘Chute End’ 
and “Controlled Flow” types of 
troughs for delivery to the mixer 
or divider. Overhead cable hoists 
require considerable head room. 


es 5) 8 — for USP dough troughs 


Hydraulic Floor Lift 

Can be supplied to locations with 
low head room or restricted 
floor space. Fixed installation 
limits application to one ma- 
chine. Troughs must be equipped 
with bottom lift plate. 


The Slide End is designed primarily for floor chute delivery, 
with quick and easy operation, including controlled rate of 
flow where desired. New engineering design and construction 
insures positive leak-proof seal when closed, but eliminates 
the side and bottom groove that collected dough and dirt. It 
now operates with minimum pressure, with smooth sturdy 
handle and protected top edge. Can be adapted to all standard 
USP troughs except the Drop-Side models. 


All construction is of standard USP specification quality and 
sanitation sealed for modern operating efficiency, 


Illustration at left shows a group of 
standard USP troughs equipped with 
Slide Ends. 


The trough hoist or lift has become standard practice for more effici- 
ent, labor saving operation in many baking plants. Union Steel Prod- 
ucts Company does not manufacture hoists, but does equip most 
models of USP dough troughs with hoist hooks or other provision 
for hoist operation, as specified by the baker, 


Three types of trough hoist equipment are illustrated here by line 
drawings. 


Elevator Type Hoist 

ye G Elevates troughs from floor to dumping 
position, dumps entire trough over the 
side and returns empty trough to floor. 
A stationary installation, requires con- 
siderable space, but no special fittings 
on troughs. 


3600 SLOPING 


BOTTOM troughs 


Scientifically designed for gravity-drop floor chute opera- 
tion, the sloping bottom trough offers increased capacity, 
easier maneuvering and ease of unloading. These troughs 
have “tricycle” caster arrangement to save space and sim- 
plify handling. Built to the same exacting quality standards 
as all USP troughs. They are also ideal for overhead hoist 
operation where low head room makes tipping impossible. 


| Sloping bottom troughs are equipped with “Quick-Lock” 
| ends and are available in several practical sizes. Finest fin- 
| ish, inside and out; equipped with rugged, long life casters. 


Built to conform with B.I.S.S.C, sanitary standards. 


NOTE: Specify floor chute or overhead operation, as bail 
hooks are not included in the regular price, 


’ CUSTOM BUILT dough troughs 


Union Steel Products Company builds dough troughs to . \. > 
meet special size and use requirements of the baker. Special q 
engineering design and precision construction according to XN - ——— 
the rigid USP standards assures the utmost in efficiency and = 
long service in the plant. 
SPECIFICATIONS sites Sh saitann fein fl ; 
jis Sloping Bottom Trough combines greater 
SLOPING BOTTOM Dough Troughs efficiency with beauty, reduced maintenance and 
complete sanitation. 
Overall Dimensions 
Cubic Shipping 
Number Height Length Width Capacity Casters Weight-Ibs. 
DT-3606 305” 6’ 714” 35%” 22.74 7205H 405 
DT-3608 305%” 8’ 744" 35%” 28.25 7205H 460 
DT-3610 3058” 10’ 744" 3594” 32.66 7205H 515 


THE RIGHT CASTERS ARE ESSENTIAL TO EASIER TROUGH HANDLING AND BETTER FLOOR CONDITIONS 


¥ 


Standard Steel Wheels 


This view of the standard steel caster wheel 
illustrates the wide, floor protective tread and 
frictionless Hyatt-type roller bearings, This type 
of caster wheel is standard on USP dough 
troughs unless otherwise specified. Loading 
capacity for this type of wheel is approximately 
700 Ibs. per wheel. 


10 


Texite Wheels 


The Texite wheel is composed of macerated 
canvas impregnated with phenolic resin molded 
to shape under hydraulic pressure. It remains 
unaffected by oil, water, brines or mild acids. 
Remarkably tough and long wearing, it is ideal 
for maximum floor protection, maneuverability 
and quiet operation. Loading capacity for 5- 
inch type is approximately 700 Ibs. per wheel. 


Enclosed — Sanitary Caster Shoe 


Caster shoes on all Union Steel dough troughs 
are completely enclosed . . . weld sealed against 
flour dust and grease accumulations. This 
feature affords higher sanitation standards, 
increased strength and better equipment ap- 
pearance. Another USP development in bakery- 
engineered equipment. 
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ACCESSORIES for DOUGH TROUGHS 


Trough Hoist Bails 


USP trough hoist bails afford a safe, simple means of handling 
dough troughs. The three styles listed below meet most prac- 
tical requirements and eliminate the use of costly special 
equipment. Bails are ruggedly constructed for maximum safety 
and wear; well-balanced for fast, easy attachment. They are 
rust and corrosion resistant. Hot galvanized finish is standard. 


For single-motor hoist operation use one Model DT-298 and 
one DT-299 in combination, or one Model DT-539 and one 
DT-472 in combination, depending on width of troughs. For 
two-motor hoist operation, use two DT-298's or DT-539's. 


SPECIFICATIONS 


Model DT-298 fits USP DT-1200, 1500 series troughs with bail 
hooks, Center to center of loops 2934”, 


Model DT-539 fits USP DT-3200, 1600, 2800 series troughs 
with bail hooks, Center to center of loops 32”. 


Loops curved to fit around trough rim. Cross bar of 242" x 1” 
flat stock. 


Model DT-472 — Spring tension type for larger troughs with bail 
hooks, Recommended for USP Model DT-3200, 3400, 1600, 2800 
series troughs. Center to center of loops 3356". Curved loops. Spring 
in cylinder at each end permits bar to rise approximately 5” to 7” be- 
fore lifting trough. Cross bar made of 2/4” x 1” flat stock. 


“Quick-Lock” Division Boards 


Lock quickly and securely in any desired position. Fitted with clamps 
and tightening knob to fit roll top trough. 


MODEL DT-226 — for 400 Series Troughs 
MODEL DT-338 — for 3400 Series Troughs 


Plain Steel Division Boards 
Plain steel division boards without “Quick-Lock” device. 


MODEL DT-8 — For troughs of 3.36 cubic ft. capacity per lineal foot. 
(See next page.) 

MODEL DT-301—Same as Model DT-8 except for 3400 Series 
troughs. 

When ordering division boards for troughs in use, please send template 


of trough end, including shape of rim. Give inside top measurement 
taken at a place in trough where the board will be used. 


Top Extensions 


USP trough top extensions are rigidly constructed of 16-gauge steel 
to fit accurately the appropriate USP dough trough, braced at center 
with %4” pipe which acts as lift handle. Extension is six inches high 
and can be constructed to fit any standard USP trough. (See next 
specification page.) 


Dough Trough Covers 


Dome Top covers to fit most practical 
sizes of USP troughs are readily available 
in “aluminized” steel, aluminum or stain- 
less steel. All are precision-built to closely 
fit troughs and provide necessary seal and 
protection for doughs, Covers eliminate 
dough surface crusts and provide higher 
sanitation standards. Covers of “aluminized” or stainless steels are 
recommended for heavy service. 


MODEL DT-540 for troughs of 4, 6, 8, 10 and 12 foot lengths. Specify 
both inside and outside top rim dimensions when ordering. 


Illustrating use of USP trough hoist 
bails for trough hoist cable suspension. 


Model DT-299 — Spring tension 
type for troughs with bail hooks. 
Recommended for USP Model 
DT-1200, 1500 series troughs, 
Center to center of loops 2736”. Curved 
loops. Spring in cylinder at each end of 
bar permits bail to rise approximately 5” 
before lifting trough. Cross bar made of 
2¥%2"x1" flat stock, 


Model DT-222 Top Extensions are 
fabricated to fit troughs of any length. 


Dough Trough Cover 
Stainless Steel Model 


“Quick-Lock” Division Board — 
Model DT-226 
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Model 
Number 


DT-404 
DT-406 
DT-408 
DT-410 


DT-504 
OT-506 
OT-508 
DT-510 


DT-1204 
DT-1206 
DT-1208 
DT-1210 


DT-2406 
OT-2408 
DT-2410 
DT-2412 


DT-1504 
DT-1506 
DT-1508 
DT-1510 


DT-1606 
OT-1608 
DT-1610 
DT-1612 


DT-2806 
DT-2808 
DT-2810 
DT-2812 


DT-3206 
DT-3208 
DT-3210 
DT-3212 


DT-3406 
DT-3408 
DT-3410 
DT-3412 


DT-3506 
DT-3508 
DT-3510 
DT-3512 


Diagram showing main dimen- ae | 
sions of USP Dough Troughs. Use 

the proper letters and refer to 

top of specification table for A 


dimensions. LL 
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DT-1600 


or2ayo | | Br seep 
DT-2800 
DT-3500 


Shipping 
Weight-Ibs. 
(Regular 
Steel) 


Caster 
Type 


DIMENSION M 


DT-2404 — 26% 
“DT-2406 — 2794 
DT-2408 — 27% 
DT-2410 — 28% 


DT-2412 — 28% 
DT-2806 — 2734 
DT-2808 — 27% 
DT-2810 — 2834 
DT-2812 — 28% 


SPECIFY... 


USP Dough Troughs, in 
standard steel or stainless 
steel, for the best in Bakery 
Equipment! 
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Moving, pushing, pulling and storage of many tons of 
pans, ingredients and other material loads are made 
easier, safer and more economical in today’s bakeries 
with Union Steel Trucks. 


Union Steel Products Company offers the baker a full 
line of trucks, specially designed and engineered to ease 
the handling of such materials as pans, barrels, cans and 
other containers, with savings in time and manpower. 
Selection of the right truck for each materials handling 
job is an important function of the materials handling 
engineer for greater plant efficiency. 


Hot pans at the oven are loaded directly onto 
the pan truck for cooling and storage, ready for 
easy handling to the next operation. 


Safe pan stacking and storage on USP 
pan trucks is the convenient, labor-con- 
serving method of pan handling. Angle 
iron floor tracks assist in conserving 
floor space in pan storage area. 


Asymbol of Quality 


UNION STEEL TRUCKS 


Study the illustration and description of the various USP 
trucks and dollies available in these pages. Make your 
selection of those that will most exactly meet your own 
specific handling needs. 


All Union Steel Trucks are equipped with top-quality, 
dependable heavy duty lubricated casters which assure 
a maximum long life of safe and satisfactory service. 
Check the specifications for type and size of wheels or 
casters that will determine the ease of handling, the 
maneuverability and the floor protection for each type 
of handling requirement. 


USP Barrel Trucks save hours of labor, ingredient waste 
and messy handling by carrying the barrel, drum or other 
container easily, quickly into position for convenient use. 
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Casters on all USP Trucks, either swivel 
or rigid, have lubricated Hyatt type bear- 
ings in the wheel axle. 


Make your own selection from the many 
sizes and types of USP trucks available 
to fit your various needs. 


HOW 

| TO 

4 SELECT THE 
RIGHT TRUCK 


Steel caster wheels are furnished as 
standard equipment on USP trucks, but 
special protective surface wheels such 
as Texite may be specified for special 
conditions. 


Flour trucks are a necessity at various 


] locations in most bakeries for faster, 
| easier handling and better cleanliness. Barrels in use are a nuisance unless 


mounted and moved so easily with USP 


USP Pullman Pan Trucks answer the problem of more secure Barrel Trundler Trucks. Every bakery 
stacking and safe movement or storage of Pullman pans and needs several for convenience, labor 
covers. Excellent for handling cake or other odd sized pans. saving and easier floor cleanliness. 


Enclosed on three sides, they prevent shifting or falling pans. 
Finest caster and wheel mountings make these heavy pan 
loads easy to handle. 3 


Sani-Top truck model illustrated is equipped with floor-protective Texite wheels. and casters. 
Standard equipment includes steel wheels and casters; however, both Texite and Moldon Rubber 
Tire types are available at slight additional cost. 


SANITARY — RUGGED — ONE PIECE TOP 


Heavy-duty swivel casters on ball and roller bearings The heavy 11-gauge overall steel deck top on this rugged truck will stand up 
are standard equipment on “‘Sani-Top” trucks. under the heaviest loads and hardest service in your plant. 


Equipped with massive 12-inch steel wheels on axle at one end and heavy duty 
6-inch steel swivel casters at the other (standard equipment). This truck is stable, 
virtually tip-proof, even when unevenly loaded, yet it rolls easily, smoothly. 


Heavy, smooth pipe handle, securely welded in brackets and bolted to the frame } 
through the deck platform, make this the most convenient, easy to handle, heavy 
duty floor truck, Handles can be provided on both ends at slight additional cost. 


Seamless construction of one-piece, heavy 11-gauge steel 
deck uses double-channel sides and ends to give extra 


strength and permit easy sanitation of this super dut e = rs - fe 
floor truck. B iy finish seals the surface for protection against rust or corrosion, with no cracks or 


crevices where liquids, grease or dirt could accumulate, (Sani-Top may also be 
had in painted finish.) 


The one-piece Sani-Top deck, of double-channel construction, provides greater 
strength for longer service. See illustrations at left for details. Hot galvanized 


mounting of the heavy duty wheels and casters to pro- 
vide easy maneuverability and stability. 
Dimensions in Inches 
Running Gear 
Height Shipping 
Size of Top Platform Small Large Weight 
Model No. Finish Platform ‘to Floor Wheels Wheels Pounds 


UT-434-G Galv. 24x48 13 6x1% 12x3 195 
UT-435-6 Finish 24x60 13 6x1% 12x3 205 
UT-436-6 30 x 60 13 6x1% 12x3 220 
UT-434-P Painted 24x48 13 6x1% d2x3 195 
4@ = UT-435-P Finish 24x 60 13 6x1% 12x3 205 
UT-436-P 30 x 60 13 6x1% 12x3 220 


View of “Sani-Top" truck running gear shows secure SPECIFICATIONS L ; 


ee 


(he 


For greater pan capacity and oversize pans, these extra length, 
heavy duty pan trucks offer many advantages. The 24” deck 
truck, for example, clears narrow aisles, doorways or confined 
spaces with utmost facility and turns sharp corners with ease. 


The one-piece steel platform deck is of the same rugged 
construction as the USP “Sani-Top” truck, with double-channel 
sides and ends, The stacking frames and handles at each end 
and special centered wheels with both ends castered make this 
a multi-purpose, easy to handle, safe and convenient pan moy- 
ing or storage truck. 


Stacking frames and handles are hot galvanized for brighter, 
longer lasting finish, 


MODEL UT-440 and 441 EXTRA LONG PAN TRUCKS in two widths, 
are built for extra heavy duty and handling safety. 


SPECIFICATIONS 


Platform Size of 
Model No, Finish Platform 
UT-440-H Painted 24x72 
UT-441-H Painted 34x72 


Dimensions in Inches 
Running Gear 


Height Shipping 
Top Platform Small Large Weight 
to Floor Wheels Wheels Pounds 
12 5x1% 10x3 290 
12 5x1l% 10x3 350 


Note: Galvanized platforms can be furnished if desired. Write for quotation on specified quantity. 


The Model UT-62-SH heavy duty truck illustrated 
above is equipped with standard steel wheels and 
casters. Floor-protective wheels are readily available. 


Heavy Duty All Purpose Trucks 


The Model UT-62-SH is a heavy-duty truck designed for heavy handling 
operations where abuse is an integral part of the job. Its greater weight 
(approx, 50 pounds) is an indication of its strength, Ideal for operation 
where space is limited, narrow aisles, etc., the UT-62-SH offers extreme 
maneuverability plus the versatility of an all-purpose truck, 


Provided with handles at both ends, it may be pushed or pulled without 
unnecessary turning. Built with extra-heavy angle-iron frame, rigidly 
braced with one-piece steel corners and has heavy 11-gauge steel plate 
deck welded to frame. Truck frame is hot-dip galvanized and deck is 
plain, oiled steel to resist moisture, The mounting and supports are of 
painted finish. 


The Model UT-62-SH, although a heavier truck of greater capacity, is 
easy to push and maneuver—a safe, sure method of handling your 
heavy loads. 


SPECIFICATIONS 


Size of 
Model No. Finish Platform 
UT-62-SH Galv. 242 x 48% 


Dimensions in Inches 
Running Gear 
Height 
Top Platform Smail Large Weight 
‘to Floor Wheels Wheels Pounds 
13% 6x1% 12x3 240 5 


“"E-Z ROLL” 


PAN TRUCK 


This low, overall view of the “E-Z Roll’ Truck illustrates its 
strength and clean smooth lines. Big, sturdy quality casters 
insure easier maneuverability and longer wear plus complete 
floor protection. 


Strong, husky, built to stand abuse, the frame of the “E-Z Roll” 
truck is 3” structural steel, welded in one continuous piece. 
Equipped with a 11-gauge platform welded to the underframe, 
the truck is mounted on heavy duty running gear with caster 
brackets securely welded to both the frame and cross brace. The 
smooth, steel pipe handle is easily removed from the pipe pockets 
to facilitate cleaning. The “E-Z Roll” truck can be supplied with 
steel, molded plastic or rubber tired casters equipped with Hyatt 
type roller bearings, Available in four practical platform sizes — 
painted or galvanized finish. 


Truck capacity when equipped with steel or molded plastic wheels 
is approximately 6,000 lbs. When equipped with rubber tired 
wheels, capacity is approximately 3,000 Ibs. 


“E-Z Roll” model above is illustrated with Moldon Rubber Tread 
wheels. Available with standard steel, Texite (Molded Plastic) 
or Moldon rubber cushioned wheels. 


This bottom view of the ‘‘E-Z Roll’ shows the rugged, 
welded structural steel frame members and method of 
caster attachment. 


SPECIFICATIONS 


Model Number Finish Size of Platform 
UT-201-P Painted 24x 48 
UT-202-P Painted 24x 60 
UT-203-P Painted 30 x 60 
UT-204-P Painted 24x72 
UT-201-G Galvanized 24x48 
UT-202-G Galvanized 24x 60 
UT-203-G Galvanized 30x 60 
UT-204-G Galvanized 24x72 


Dimensions in Inches 


Running Gear 


Height Shipping 
Top Platform Overall Small Large Weight 

‘to Floor Height Wheels Wheels Pounds 
14% 39% 6x2% 12x3 240 
14% 39% 6x2% 12x3 255 
14% 39% 6x2% 12x3 282 
14% 39% 6x2% 12x3 275 
14% 39% 6x2% 12x3 240 
14% 39% 6x 2% 12x3 255 
14% 39% 6x2% 12x3 282 
14% 39% 6x2% 12x3 275 
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MISCELLANEOUS 
pan, box and barrel trucks 


MODEL UT-62 and MODEL UT-63 pan trucks are designed by Union Steel Products 
engineers to meet the various needs of bakers for lighter weight pan trucks in limited 
floor space. 


Heavy angle frames have one-piece steel corner braces, with riveted pan supports and 
handles. Entire frame is then hot galvanized for added strength and resistance to rust 
and wear, 


The pan shelf is removable, of standard USP steel frame and double braced wire mesh 
construction, overall hot galvanized. Pan shelf may be supplied in either wire mesh or in 
solid steel surface. 


Trucks are mounted on 4” full-swivel, steel casters for easy maneuverability from either 
end, and in limited or irregular floor spaces. 


Models UT-62 and UT-63 have proved most popular with bakers everywhere because of 
their light handling characteristics while having the rugged dependability so necessary to 
withstand mixed load handling. Available in a variety of types to meet each specific re- 
quirement with new operating efficiency and years of outstanding service. Both models 
are equipped with 4” full-swivel casters, 


shelf. 
SPECIFICATIONS 
Overall Size, Inches Platform Dimensions in Inches 
Shipping 
Model Model Height Weight 
_ No. Length Width Height No. Style Width Length to Floor Finish Pounds 
UT-62 55% 25 35% DS73 Wire 24 48 7% Galv. 130 
UT-62-SP* 55% 25 35% DS139 Solid 24Y2 48% 7% Galv. 145 
UT-63 559% 25 35% DS73 Wire 24 48 1% Galv. 140 
UT-63-SP* 55% 25 35% DS139 Solid 24% 48% Ys Galv. 155 


*Supplied with plain finish steel platform. 


PULLMAN PAN TRUCK—Model UT-323H is designed primarily for the safe handling, 
transportation and storage of pullman type bread pans. The steel sides extend 51’ above the 
steel deck to hold pan stacks in place and prevent shifting or falling and to protect personnel. 
The | 1-gauge steel deck is canted slightly toward the rear for more stable, safer stacking of 
pans. Entire steel angle frame with reinforced steel corners is hot dip galvanized for added 
strength and long, clean wear. The frame is securely, safely mounted on 8-inch steel wheels on 
axle at one end and two S-inch Hyatt type, full swivel casters at the other end for easier 
rolling and better floor protection, 


This strong, well braced pan truck is also convenient for other types of pans or miscellaneous 
transport and storage use. 


SPECIFICATIONS 


MODEL UT-323-H—Overall size: 29” wide, 695" long, 6114” high. 3 sides extend 51” above 
platform, Mounted on two 8” wheels one end, two 5” full-swivel Hyatt-type casters on 
other, Frame members are hot-dip galvanized and platform is plain-greased finish 10-gauge 
steel, Shipping weight; 390 Ibs. 


INGREDIENT CAN TRUCK—Model UT-360 is a most convenient service truck of rugged 
construction to stand up under years of hard usage. Three smooth, one-piece steel platforms 
are spaced 20" apart for a variety of ingredient containers. Reinforced upright steel angle shelf 
supports are hot dip galvanized for rust resistance and easier sanitation. 12-inch steel wheels 
on axle at one end and 6-inch Hyatt type, full swivel casters provide for short turning and easy 
mobility to any position in the shop. 


SPECIFICATIONS 


MODEL UT-360—Overall Size: 30" wide, 6514" long, 56” high. Three one-piece platforms of 
10-gauge steel each 20” x 60’—spaced 20” apart in the clear. Mounted on 12-inch wheels at 
one end, 6-inch full-swivel Hyatt-type casters. Upright frame members and platforms 
galvanized finish. Shipping weight: 620 pounds, Shipped completely assembled—only, 


Model UT-62 Pan Truck —A handy, but 
strong pan truck with removable wire 
mesh or solid steel deck-type shelf in 
24” x 48” size. 


Model UT-63 Pan Truck — An easily maneuver- 
able pan truck with enclosed side for greater 
safety in handling stacked pans of various sizes 
and shapes. Available with either removable 
open wire mesh shelf or solid deck-type steel 


MODEL UT-323-H Pullman Pan Truck 


MODEL UT-360 Ingredient Can Truck 


MODEL UT-61F is a smaller size utility truck 
of many uses in the bakery. One-piece steel 
platform, size 2542 x 30% inches. Overall 
size only 26” wide, 3334” long. Smooth 
handle, 36” high, is supported on steel 
angles attached to steel reinforcing corners 
—make this a sturdy hand truck for hard 
usage. 


MODEL UT-61F Utility Truck. Overall size 26” 
wide x 3334” long. Handle 36” high. Hot 
galvanized finish frame and handles. Steel 
deck plate one-piece, 2542”x3042”. Mounted 
on 4” steel wheel swivel casters with Hyatt 
type bearings. Shipping weight 135 pounds. 


MODEL UT-89 Round Top Steel 
Barrel Truck. 10-gauge steel 
plate top, 2214” diameter, 
plain greased finish. 3 double 
wheel swivel casters. Ship- 
ping weight 35 pounds. 


MODEL UT-89 Round Barrel Truck. The 10-gauge steel plate top, 
mounted on three double wheel low swivel casters, make this an 
ideal heavy-duty truck for easy handling of barrels, drums, kegs or 
other container. Steeple head rivets on the steel top help hold the 
load secure. 


Union Steel Products Company has been building 
hand trucks for bakery and other industry uses for 
generations. Should you fail to find the type or size of 
truck listed in this catalog to meet your specific use, 
let the USP engineers help you with suggestions for a 
truck designed or modified to answer your need. 


MODEL UT-1102% “Trundler” Barrel Truck, is of rugged, heavy 
duty construction for easy handling of barrels, tierces, drums, 
casks, etc. Triangular semi-steel frame, fitted with safety lugs, 
is mounted on the double ball-bearing swivel casters. Its low-to- 
the-floor construction makes it easy to load and unload, but stable 
for movement of heavy loads. 


MODEL UT-1102% Triangular Truck overall size 22” each side. 
2%" ball bearing swivel casters. Painted finish. Shipping weight 
30 pounds. 


MODEL UT-90 Rotating 
Barrel Truck. Overall size 
2034” wide x 2842” long, 
12%” high. Galvanized 
finish. 4 swivel casters, 
6” diameter. Shipping 
weight 65 pounds. 


Designed for easy barrel or drum draining, with rollers for rotating 
barrel or drum opening to no-drip position. Rollers are adjustable 
to three positions, for any size container. Height of barrel or 
drum about 12” above floor for convenient handling. 


All USP custom built trucks are made to the same 
exacting quality standards for long, satisfactory serv- 
ice as the standard stock models. Prices are more 
economical based on number of trucks required. You 
can depend on USP service to produce the units that 
will best meet your requirements. 
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Pay Dividends In Service and Protection 


Every year, more and more bakers are realizing the impor- 
tant part good casters play in the operation of their plants. 
As a result, they have been able to make reductions in over- 
head and maintenance that have helped to build profits. The 
progressive bakers have replaced damaged or inefficient cas- 
ters on equipment in use, and have insisted upon better 
quality casters on new equipment being purchased. As a 
result, their floors require less maintenance. Noise has been 


Outstanding Features of 
Union Steel Quality Casters 


TOP PLATE AND YOKE BASE — S.A.E. 1045 
drop-forged steel 


SWIVEL BEARINGS — Double ball bearing 
type with separate “work-hardened’ load 
and component thrust raceways 


LEGS — Heavy steel plate formed to resist 
bending. Legs are welded to yoke base. 


KING BOLT — Large diameter, heat-treated 
bolt and nut type 


AXLE — Large diameter, hollow axle with lock nut, Hollow 
axle is cross drilled for efficient bearing lubrication 


WHEEL BEARINGS — High capacity Hyatt type straight roller 
with hardened outer raceway 


SPANNER BUSHING — Hardened and ground seamless tub- 
ing. Provides precision inner race for wheel bearing. 


LUBRICATION — Pressure fitting in swivel and also in re- 
cessed head in end of hollow axle 


FINISH — All parts, except wheel, are Cadmium plated to 
resist rust or corrosion 


Union Steel offers a broad range of wheel sizes 
and types to accommodate every conceivable 
requirement for load carrying capacity, floor 
protective qualities and utmost ease in noise- 
less maneuverability. 


The various types of wheels shown (at right) 
are available in all practical sizes for all of the 
more popular light — medium to extra heavy 
duty casters shown. All types are not avail- 
able for the “light” duty casters. For addi- 
tional information, consult the specifications 
on the following pages. : 


SEMI-STEEL WHEELS 


For use where floor protection is not of para- 
mount importance. Cast from tough, nickel- 
iron, these wheels are long-wearing and prac- 
tically unbreakable in normal use. Treads and 
hubs are fully machined. Roller bearings are 
lubricated through hollow axle. 


reduced, production efficiency stepped up — all with much 
less employee fatigue. Also, maintenance costs are lowered 
wherever Union Steel’s quality casters are used. 


The following pages contain the most complete listing of 
caster and wheel equipment information ever offered to the 
Baking Industry. A few moments spent in careful study and 
selection of this equipment will result in important savings 
of your maintenance time and equipment dollars. 


DROP-FORGED STEEL WHEELS 


These wheels are hot-forged from carbon steel 
billets for higher tensile strength and dene wear- 
e, 


ing characteristics. Virtually indestructible, they 
will afford a smooth, easy to clean, exceedingly 
high capacity wheels for years of service. Hubs 
and tread facing is smoothly machined. Roller 
Bearings are held in position with press-fit retain- 
ing washers. 


See 8 2 
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A WORD 
ABOUT 
COMPLETELY 
SEALED 
CASTERS 


It’s easy to increase efficiency, sanitation and reduce maintenance costs 
through the use of Union Steel’s completely sealed, positively leak-proof 
casters and wheels on your rolling equipment — especially in the “proc- 
essing” or “product” zones. 


As these specialized seals are precision engineered to retain the caster 
or wheel lubricant indefinitely, they require only occasional attention 
to keep them operating in peak condition — without time-consuming 
maintenance. 


Virtually all of Union's Steel's casters (except the light duty models) 
are available at slight extra cost as completely sealed casters or wheels 
for increased efficiency, better equipment sanitation and reduced 
maintenance, 


What To Look For 
When Selecting 
Casters 


1 


WHEELS — SIZE AND TYPE 


Select large diameter wheels for easiest move- 
ment of your racks, trucks and troughs. Larger 
wheels roll more easily over small obstructions, 
are kinder to your floors. Select metal or floor 
protective type wheels depending upon loads or 
floor conditions in your plant. 


WHEEL BEARINGS AND AXLES 


Anti-friction wheel bearings are best. These 
should operate on smooth, hardened and ground 
inner races such as Union's spanner bushings. 
Axle should be of steel (bolt and nut type) with 
grease tunnel. Pressure fitting should be re- 
cessed in the axle head for protection. Union 
Steel casters incorporate these quality features. 


LEAD OR OFFSET OF CASTER FORK 


Casters having too short a lead cause undue 
swivelling effort. Union casters provide a ball 
race and King-bolt design of sufficient strength 
to permit use of the longer lead for easiest pos- 
sible movement or steering action. 


SWIVEL BEARING DESIGN 


Load raceways should be of the largest possible 
diameter. They should be smoothly finished and 
hard enough to support the ball bearings without 
undue wear. Component thrust bearing should 
be used to supplement the load bearing. Pres- 
sure lubrication fitting should be provided. 
Union Steel casters meet all of these require- 
ments. 


BRAKES — SWIVEL LOCKS— 
SWIVEL AND WHEEL SEALS 


Consider carefully the operating efficiencies, 
safety factors and cost saving features of wheel 
brakes, swivel locks or bearing seals. All of 
these time and labor saving caster accessories 
are described in the following pages. 


SOLID RUBBER WHEELS 
Available in two types 


MOLDED TEXITE WHEELS 


Molded Texite Wheels of heavy macerated 
canvas and phenolic resin are highly recom- 
mended for heavy loads which are to be 
moved over good floors, Texite wheels offer 
the advantage of high loading capacities, ex- 
cellent wearing qualities plus outstanding 
floor protection, Wheel bearings are lubri- 
ey easily through fitting in end of hollow 
axle. 


MOLDON RUBBER WHEELS 


A floor protective, shock absorbing, quality 
wheel, the Moldon wheel consists of a soft 
rubber tread vulcanized permanently to a 
semi-steel core. Long wearing and easy roll- 
ing. Hubs are machined and bearings are 
lubed through pressure fitting in hub. 


ROLITE — Soft Tread Wheels are live, resilient, cushion rubber tread 
molded to a hard rubber center. 


NOFLEX — Hard Tread Wheels are constructed entirely of hard rubber 
throughout. Highly resistant to water, oils, animal fats and mild acids. 


Both Rolite and Noflex afford complete floor protection at the lowest 
possible cost. 


LIGHT DUTY CASTERS 
D 
The attractive, light-duty, but sturdy pressed steel casters are recom- 


mended for general use on light equipment such as ingredient bins, 
portable machine stands, small cabinets . . . any practical light 
application where smooth, quiet mobility and floor protection is 
desired. Available in both swivel and rigid models, regular cast steel 
or plastic composition wheels. 


SPECIFICATIONS 


2611 

2619 Comp. 
3611 Plain 
3611-2 Hyatt 
3619-2 H Comp. 
4611 Plain 
4611-2 Hyatt 
4619-2 H Comp. 
4616-2 H Rubber 
9621 

9629 Comp. 


This light duty swivel caster 
(Model No, 9629) is equipped 

__ with composition plastic, 
floor protective wheel. 


(For UT1102-% 
1102-% 2 Trundler) 1% x 2% 


13% Double Wheel (For UT89 Barrel Truck) 2% x4 


3681XTS Steel Wheel Stem Type for R980 Bowl Rack 
3686XTS Comp. Wheel Stem Type for R980 Bowl Rack 


Rigid Casters for Ingredient Bins 


7 yl 4 Y 
Rigid caster equipped with he Hyatt Be i en 1% oe 1 2 
solid, semi-steel wheel. 3389-2 H Comp. 3” 15!" 242 x5 


LIGHT-MEDIUM DUTY CASTERS 


(Single-Ball Race) 


Union Steel’s economical, Light-Medium duty casters are recom- 
mended for light containers, dollies, portable cabinets, bins or 
baskets. Any application where a high capacity, low overall 
height caster is required. Available in a broad range of swivel and 
rigid models, in sizes, capacities and floor protective wheel types 
to suit every need. 


SPECIFICATIONS 


Capacity Bolt Hole Swivel Caster Number 
Overall — Fach — Spacing Semi-Steel Molded Texite 


Diameter i Height Pounds — Centers — Wheels Wheels 


5% 


400 3-080 3-087 


Above: Typical examples of 


the USP Light-Medium Duty 5i4 400 Slotted for 3-080-P 3-087-P 
Casters in both swivel and 558 400 4-080 4.087 
rigid models. Swivel caster 5% 400 2% x 3% 4-080-P* 4-087-P 
illustrated has molded Texite 
wheel and rigid model is 6% a ee ei . ey 5 
equipped with semi-steel 6% 50 x vO vor 
wheel. 6% 500 6-080 6-087 
6% 500 (¥” bolt size) 6-080-P 6-087-P 
WHEN ORDERING RIGID CASTERS: Add suffix “R" to swivel caster number (example: 4-080-PR). * Formerly 4-210-P 
“p” following swivel caster number indicates plain bearing wheel. All other wheels have roller bearings. 
a above casters can also be furnished with Drop Forged steel, Noflex or Rolite solid rubber—or Moldon rubber tread, steel wheels on special 
order. 
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MEDIUM DUTY CASTERS 


Recognizing the need for a dependable medium duty caster with many 
of the features of the heavier capacity models, Union Steel now offers 
this new “cold-forged” type in both rigid and swivel models with a wide 
choice of sizes and wheel types. These medium duty casters are recom- 
mended for use on platform trucks, dollies, racks—all medium capacity 
equipment. 


SPECIFICATIONS 
— Each — Spacing Semi-Steel Molded Texite 
Pounds — Centers — Wheels Wheels 


Slotted for 4-060 4-067 
2% or 3% on 4-110) ee 4-117) 


USP Medium 
Duty Caster 
equipped with 
solid rubber 
(Rolite) type 
wheel, 


Diameter 


or 
3x3 
(36” bolt size) 


WHEN ORDERING RIGID CASTERS: Add suffix ‘'R’’ to swivel caster number (example: 4-067-R). 

Rigid casters match swivel models dimensionally. 

SPECIAL WHEELS: The above casters can be furnished with Drop Forged steel wheels, Noflex or Rolite solid rubber wheels, 
Moldon rubber tread wheels — on special order. 

Union Medium Duty casters listed above are available with wheel and/or swivel seals for greater efficiency, better sani- 
tation, elimination of frequent maintenance. 


This rigid model 
displays the pop- 
ular and depend- 
able molded 
Texite wheel. 


HEAVY DUTY CASTERS xin hogtied gue 


special demountable-tire wheels with 
cushion tread. Demountable-tire 
wheels are not listed, but available 


These rugged, heavy duty casters are strongly recommended for heavy upon special order. <x 

production racks and other such fixtures as skids, box trucks. They S——- < 
were designed specifically for bread racks, pan trucks and dough trough 
application. These heavy duty casters are available in a wide range of 


practical sizes and wheel types to match every application with effortless 
ease, safety and floor protection as well as economy. 


SPECIFICATIONS 


Tread Overall 
Diameter Width Height 


Swivel Caster Number 


Semi-Steel Molded Texite 
Wheels Wheels 


Bolt Hole 
Spacing 
— Centers — 


Capacity 
— Each — 
Pounds 


Slotted for 3-710 3-717 
25 x 3% (formerly 7103H) (formerly 7103H Tex) 
or 4-710 4-717 
3x3 (formerly 7104H) (formerly 7104H Tex) 
5-710 5-717 


(formerly 7105H) (formerly 7105H Tex) 


Slotted for 4-720 4-727 
Kg Xx 4H, (formerly 7204H) (formerly 7204H Tex) 


5-720 5-727 
or (formerly 7205H) (formerly 7205H Tex) 
25% x 4% 


6-720 6-727 
(formerly 7206H) (formerly 7206H Tex) 


WHEN ORDERING RIGID CASTERS: Add suffix ‘'R'’ to swivel caster number (example: 4-710-R). 
Rigid casters match swivel models dimensionally. 

SPECIAL WHEELS: The above casters can be furnished with Drop Forged wheels, Noflex or Rolite solid rubber wheels, 
Moldon rubber tread wheels — on special order. 

All casters listed above are available with wheel and/or swivel seals for greater efficiency, better sanitation, elimi- 
nation of frequent maintenance. 


This heavy duty rigid caster dis- 5 
plays a Noflex, hard tread rubber 
wheel. 


EXTRA HEAVY DUTY CASTERS 


The extremely well-built casters are recommended for the type of instal- 
lation and operation requiring constant movement and travel under hi igh 
capacity loadings. Union’s extra heavy duty casters were developed 
primarily for heavy duty bakery racks, dough troughs, utility and pan 
trucks, etc. 


Available in both swivel and rigid model, capacities and choice of wheel 
types. 


SPECIFICATIONS 


Capacity Bolt Hole Swivel Caster Number 
Overall | — Each — Spacing Molded Texite 
Height Pounds — Centers — Wheels 


700 Slotted for 


Hex 4% 


4-780 4-787 
(formerly 204STH) | (formerly 204STH Tex) 


or 5-780 5-787 
25% x 4% (formerly 205STH) | (formerly 205STH Tex) 


6-780 6-787 
(¥%"" bolt size) (formerly 206STH) | (formerly 206STH Tex) 


Slotted for 
3% x5% 


(Y2"" bolt size) 


(formerly 605STH) (formerly 605STH-Tex) 


5 -797 
(formerly 606STH) | (formerly 606STH Tex) 
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Illustrations above show USP Extra Heavy 


Duty swivel casters as they appear when WHEN ORDERING RIGID CASTERS: Add suffix ‘‘R”’ to swivel caster number (example: 4-780-R). 

equipped with rugged drop-forged steel Rigid casters match swivel casters dimensionally. 

wheel (top) and moulded Texite wheel SPECIAL WHEELS: Drop Forged steel wheels, Rolite or Noflex solid rubber, Moldon rubber tread steel wheels and 
Demountable tire wheels can be furnished on special order. 

(bottom). 


Wheel seals and/or swivel bearing seals available on all models. 


SUPER DUTY CASTERS 


Union’s Super Duty Casters are high capacity, “heavy weight” models 
in all respects. Use them safely, efficiently and economically for all high 
capacity installations such as heavy duty pan trucks, large dough 
troughs, heavy racks and trucks or portable machinery, Available in 
swivel or rigid models with a choice of wheel types to suit the need. 


SPECIFICATIONS 


Swivel Caster Number 


Semi-Steel Molded Texite 
Wheels Wheels 


Capacity Bolt Hole 
Overall — Each — Spacing 
Height Pounds — Centers — 


USP Super Duty Casters are avail- * Capacity (each) of Texite wheel is 1600 Ibs. 
able in choice of floor protective WHEN ORDERING CASTERS: Add suffix ‘‘R’” to swivel caster number (example: 6-900-R). 
wheel tynes. SPECIAL WHEELS: Drop Forged steel wheels, Rolite or Noflex solid rubber wheels, Moldon rubber tread steel wheels and 


Demountable tire wheels can be furnished, on special order. 
Wheel seals and/or swivel bearing seals available on all listed models. 
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SWIVEL LOCK & WHEEL BRAKE CASTERS 
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SWIVEL LOCK casters are the ultimate in safety and convenience. 
Simple, easily used spring-loaded device locks caster at right angle 
— or in-line for easier steering. Unless otherwise specified, a two- 
position lock will be furnished. When required, a one, three or 
four position lock will be supplied. Locks can be furnished on 
all Union Steel Medium, Heavy, Extra Heavy and Super Duty 
Casters. 


A Union Steel Heavy Duty 
Swivel Caster equipped with 
two position Swivel Lock. 


Wheel Brake device is effec- 
tively applied to Rigid Cas- 
ters. This Medium Duty cas- 
ter illustrates brake location. 


WHEEL BRAKE casters are toe-operated. Braking action is positive. 
Loads can be safely secured without stooping or wheel blocking. 
Save equipment and eliminate personnel hazards — economically. 


Brake is available on practically all Union Steel Medium, Heavy, 
Extra Heavy and Super Duty casters. 

Another Heavy Duty Swivel Cas- 
ter with Texite floor protective HOW TO ORDER: 


wheel and Wheel Brake. 
SWIVEL LOCKS — Give regular Swivel or WHEEL BRAKE — Give regular Swivel or 
Rigid Caster model number and add the suffix Rigid Caster model number and add the suffix 
“SL”. Example: 6-907-SL2 (swivel caster with “WB". Example: 6-710:WB (swivel caster 
2 position Swivel Lock) — or 6-907-R-SL4 with wheel brake) — or 6-717-R-WB (rigid 
(rigid caster with 4-position swivel lock) caster with wheel brake) 


MEDIUM and HEAVY DUTY CASTERS 


with... Pipe Base - Angle Base - Stem Base - Tube Base 


This Medium Duty Caster 
illustrates the Square 
Tube Top. Excellent for 


Medium Duty Rigid 
Caster with 1” pipe 
base and Texite 


wheel, bolting or set-screw 
installation. 
wa 
Medium Duty Swivel 
Caster with 1” pipe 
base, with steel oa 
wheel. Medium Duty Swivel Cas- 
ter with 1” pipe base, 
solid rubber wheel—plus 
thumb screw swivel lock Stemi son Os steraate 
and “T''-handle brake. Mei) BAL Casters available with either 
equipped with Angle threaded stem or 
base. plain extension. 
Casters incorporating Pipe, Angle, Tube or Threaded Stem specific requirement. Complete information and prices upon 
mounting bases are all available in an extremely broad range of request. Please supply specific information as to desired size, 
sizes, swivel and rigid types, capacities, wheel types to meet each capacity, wheel type and proposed application. 
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THE RIGHT WHEEL... 


and HOW TO SELECT IT! 


Accurate load ratings are listed for the various standard types and sizes of Union Casters shown on the 
preceding pages. These load ratings are the results of most careful calculation and engineering experience. It 
will hasten your calculations if you approach the wheel selection problem on the basis of “total Load” to be 
moved including reservation for the type of floor surfaces to be travelled and/or protected. This is particularly 
important when changing from steel wheels to the Texite type — or Moldon, Rolite or Noflex wheels. 


Therefore, in order to provide a safer solution to this problem, Union Steel casters have been conservatively 
capacity rated per wheel — with proper consideration to construction variations. 


The selection of casters, with wheels to fit the job will result in longer wheel life, complete safety, less main- 
tenance and ultimate economy. 


', ADAPTABLE CASTER SHOES FOR RACKS 


Right: Bottoms-up view of lower one-piece corner used on most Union Steel racks and 
many trucks. These plates also serve as caster shoes. They are drilled so they will handle 
a variety of casters. One set of holes is spaced 270” x 41%" center-to-center, and the 
other set is 258” x 356”. 


AIDS TO CASTER CARE 


Regular, periodic inspection and greasing will prolong the 
" —_ life and increase the efficiency of your casters. The greas- xs 
I | ing-rack and grease-gun shown here, will prove valuable 

aids in the maintenance or changing of casters. 


MODEL R-865— GREASING RACK 


Sturdily constructed, with nothing to wear out. Handles 
any rack. Nicely counterbalanced, so rack comes over 
with remarkable ease. Weighs only 105 pounds. Hot gal- 
vanized finish. 


ep Make Union Steel Your One Dependable Source For Quality Casters and Wheels 


UNION STEEL PRODUCTS Co. 


ALBION, MICHIGAN 
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FOR GREATER UNIFORMITY OF PRODUCTION 


CLOSER PRODUCTION SCHEDULING -- LOWER OPERATING cosTs 


Union Steel portable proof boxes of Aluminized Steel* 
offer you the advantages of heat and humidity control at 
a fraction of the price of automatically controlled equip- 
ment. Styled, engineered and built by the same skilled 
technicians who are responsible for the nation’s most 
widely used bakery air conditioning systems, USP proof 
boxes help you maintain product quality standards, pro- 
duction scheduling and lower cost of operation. 


With Union Steel portable proof boxes, you proof your 


Model P-1145 


doughs in warm, moist air that is just right to give you 
the utmost in color, texture and volume. It is easier to 
keep quality uniformly high through the one process that 
probably has more effect on the finished product than 
any other . . . proper proofing control! 


Modern bakers everywhere recognize the fact that proof- 
ing control is vital to success — and that the easiest way 
to assure this success is to specify Union Steel proofing 
equipment. 


LARGE CAPACITY PROOF BOXES 


The large capacity of the Model P-1145 Aluminized Steel* Proof Box 


NARROW NINE SHELF 
PROOF BOXES 


Model P-552 Portable Proof Box — was designed specifi- 
cally for bakers preferring the “shelf-type” box but not 
having suitable floor space for a larger box. The P-552 
is similar in styling to the Model P-1145 but is 26%" 
shorter, giving it a capacity of 18 bun pans. It is equipped 
with 9 sturdy, welded wire shelves which are removable 
for easier cleaning and better sanitation. Box has hinged 
double doors which are fastened by a two point locking 
device. 

Note: Model P-552 can be equipped with either electric 
or gas humidifier (see Page 4, this section, for details). 
Steam pipe type humidifier and connections can also be 
supplied, if desired. 


SPECIFICATIONS 
Model P-552 — Aluminized Steel* panels over hot galva- 
nized steel frame, 9 removable, welded-wire shelves, 
spaced 58” apart in the clear. Overall size: 32” wide or 
deep, front-to-back; 43%"long, 75% high. (Sturdy casters 
with 4” diameter wheel, full swivel.) Shipping weight — 
650 pounds. 


affords low-cost proofing control, full portability and ample sanitary 
proofing space for a variety of products. Its ten shelves permit both 
bread and bun proofing without waste of floor space. When equipped 
with gas or electric humidifying equipment, it is easy to obtain ample 
humidity for all products. Constructed of satin-finished Aluminized Steel* 
sheet metal over a heavy, hot-galvanized steel framework. The Model 
P-1145 is completely portable, easy to move and easy on your floor sur- 
faces. Equipped with the finest of swivel casters with large, easy-rolling, 
wide-tread wheels. 


SPECIFICATIONS 


Model P-1145— Complete with gas humidifier and piping as illustrated at left. 
Equipped with ten (10) No. DS-819 Welded Shelves 28” x 66”, spaced 434” apart 
in the clear. Overall size: 3138” wide, 70” long, 77%” high. Aluminized steel 
panels over galvanized steel frame. Mounted on four inch swivel casters, Shipped 
completely assembled. Shipping weight, approximately 800 pounds. 


Model P-1145L — Same as Model P-1145 except it is supplied without humidifier. 


*Aluminized Steel — Sturdy steel sheet metal with continuous “bonded” coating of 
Aluminum (both sides) for life long protection against rust and corrosion. 
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_] CONDITIONED PROOF BOXES 


e Controlled Heat and Humidity for bread, rolls, pastries 


e Dry Heat for doughnuts e Designed for sanitation 


| 
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These neat, cleanly designed Conditioned Proofers are an excellent invest- 
ment in low-cost proofing control, convenient handling and easier sanita- 
tion. Available in two standard sizes. One door model (as illustrated) 
and two door model with door on each end. 


wil a 2 


Exterior control panel and Electric rod type immersion Galvanized shelf runners are 


guard, master switch and heating unit supplies safe, easily removed for cleaning. 

thermostatic control are controlled heat. Proofer Photo illustrates how catch 

conveniently located. bottom is leakproof water is positioned for removal of 
pan andhas drain plug. entire runner assembly. 


SPECIFICATIONS 


20-Gauge Aluminized Steel exterior panels finished in Gray Hammerox; capacity is 
20 — 18” x 20” pans or 20— 20” x 24” screens; 30” front to back; 30%” across 
front; 8114" high on pipe legs. Pan runners are spaced 3” clear (removable as 
entire side assembly). Electric immersion heater; Thermostat, Thermometer; pilot 
light, switch. Shipping weight is approximately 410 pounds. 


Model P-2001 (Single door as shown) 
NOTE: SUPPLIED AS ELECTRICALLY HEATED — ONLY. Model P-2002 (Two door, not shown) 


USP Conditioned Proofers meet B.I.S.S.C. Sanitation Standards. Closed view of Model P-2001 


* "s- 2 ee en oe 


BUN PAN PROOF BOXES 


The portable proofers of the 
P-480 and P-490 Series are espe- 
cially well suited to fast, efficient 
bun proofing. The P-480 models 
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=. handle 18 standard bun pans and 
ae —_. have extra wide rod runners that 
i = permit the handling of pans rang- 
| 4 ing in size from 17” to 1912” wide 
= and 30” (or less) long. Built of 
a a corrosion proof Aluminized steel 


over sturdy galvanized steel frame- 
work with convenient handles and 
smooth swivel casters. Boxes have 
hinged door with two-point lock- 
ing device. 

SPECIFICATIONS 


Model P-490 — (Not illustrated) A 
two-section proofer of Aluminized steel 
construction, similar in design to the 
Model P-480 except that the Model 
P-490 will handle 36 pans on round 
rod runners spaced 3” apart — clear. 
Unit has two triple — hinged doors. 
Available with or without humidifier. 
Overall size: 444%2” long, 3234" deep 
and 75%" high. Caster mounted. 
Shipping weight — approximately 525 


pounds. 
SPECIFICATIONS 
Model P-480 — has 18 pan capacity, rod runners spaced 3” Model P-480 L — (With P-711 Evaporator) Specifications 
apart — clear. Overall size: 2544” long, 3234” wide (front are exactly the same as listed for Model P-480 except that 
to back), 75%” high. Casters with 4” diameter wheels. Ship- unit is supplied with a Model P-711 Evaporator. See next 
ping weight — 390 pounds. page for details covering evaporator equipment. 


RACK TYPE PROOF BOXES 


| e Speeds loading and unloading 


—_ 


e Saves handling and production time 


The Model P-66 or P-88 will save considerable han- 
dling of pans and permit faster loading and unloading 
of box. These proofers of Aluminized Steel and galva- 
nized steel framing are easily set up at any desired 
location — easy to maintain in peak sanitary condi- 
tion, Completely rust and corrosion-proof. The door 
(P-66) operates on sturdy hinges and has a positive 
two-point locking device. Although not readily port- 
able, these boxes can be quickly and easily relocated 
without difficulty. 


The Model P-66, like all USP portable proofers, is 
ruggedly constructed of easily maintained Aluminized 
steel over a frame of galvanized, reinforced, steel 
angles. Doors are double thick and the boxes have 
all metal floors with angle-iron tracks to guide racks. 
Model P-66 or P-88 will handle 24” or 28” racks — 
9- or 10-shelf sizes. 
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SPECIFICATIONS 


Model P-66 — One rack box. Overall size: 7442" deep, 36” 
wide, 78%” high, Shipping weight — 490 pounds. 


Model P-88 — Two rack box. Overall size: 74%” deep, 
72” wide, 78%” high. Shipping weight — 670 pounds. 
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Steam pipe type humidifier and connections can be supplied 


(One Rack Capactty) Proof Box with either model when desired. 


USP HUMIDIFIERS e Dependable e Efficient e Accurate 
ELECTRIC HUMIDIFIERS ~~ pw 


c 
| 

This electric humidifier of heavy 12-gauge steel plate, will add oa 

desired moisture to the air in your proof box. No noise, flame | e 

or odor. It will operate continuously as long as the water pan SS ——) 

is filled and the current is on. One evaporator is used on boxes — 

of the P-480 size, and two for the P-1145 size. Can be used 


on practically any proof box. Overall size: 9” x 15”, by 4%” 
high. 750 watt, AC or DC, Hot-dip galvanized finish. Ship- wal Rea 
ping weight: 11 pounds. Electric Evaporator 


SPECIFICATIONS 
Model P-541 — Evaporator only 
Model P-711— Evaporator furnished with extension cord and plug — 
installed in USP proof box at factory. (Model P-711 not illustrated) 
GAS-FIRED HUMIDIFIERS 

Gas-fired humidifiers can be regulated to accurately gauge the 
amount of moisture they put into the air. The burner can be 
adjusted to different positions beneath the water pan. For 
maximum humidity, the burner is located directly under the Model P-1120 
water compartment. A cover over the water pan forces steam Gas-Fired Humidifier 
out of the sides of the unit rather than directly against the 

bottom of the lowest pan in the box. The humidifier is 15” x 18%” x 7” high — above the floor of 

the box. Allow a minimum of 9” from floor of proof box to bottom pan or shelf. 


i, Model P-1120 Gas Humidifier — Shipping Weight — 38 pounds. 
i) 
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For Greater Product Protection and Lower Handling Costs 


Union Steel specializes in the manufacture of 
sanitary, economical delivery equipment. Illustra- 
ted and described in this section are many modern 
types of handling, storage, freezing-defrosting, 
route truck and relay rack type delivery equipment 
designed for faster, easier handling and greater 


efficiencies between production and your cus- 
tomer’s shelf. 

Investigate carefully the various types of equip- 
ment suggested to determine the system or com- 
bination of components of the various systems 
best suited to your needs. 


Three Systems To Choose From... 


Union Steel offers you three specific delivery systems for faster, more economical handling and 
3 delivery of your various baked products. 


Each of the systems, outlined below, uses a combination of trays, racks, pallets or baskets as 
the need specifies. And, each of these systems has been suggested only after they have been 
successfully time-proved by progressive bakers across the nation. 


Study each system carefully, see which one is the most desirable, most effective for your particular 
operation. 


SYSTEM ONE — suggests an effective combination of USP Nesting Trays and 
USP Relay Racks. The versatile nesting trays (shown on opposite page) are 
excellent for all types of handling. When “sized” to fit both your route truck 
framework or guides, and your relay racks — USP Nesting Trays provide maxi- 
mum payload capacity in both your route trucks and long-haul transports. 
Nesting feature permits safe, solid stacking of great numbers of these trays for 
return to plant plus space saving storage. 


SYSTEM TWO — suggests the use of the popular open-side basket or container 
(illustrated and described on page six of this section). The open-side basket is 
another unique method for saving product handling and delivery time. Freshly 
packaged products are placed in the stacked, open-side baskets much as they 
would be in a regular rack. Entire stacks of 10 or 12 of these baskets may be 
easily moved at one time. The open-side, stacking baskets are extremely popular 
for truck-delivery use as contents are always protected, always visible, always 
clean, easily handled in and out of store — and eliminate cartons. Products ride 
horizontally and remain untouched by products above. USP open-side baskets 
are extremely popular for freezing-defrosting, temporary storage and protected 
delivery. 


SYSTEM THREE — suggests the use of the long familiar USP Style H Delivery 
Basket equipped with two removable, product protective trays (described on 
pages 5 and 6 of this section). The large Style H Delivery Basket provides an 
abundance of carrying capacity plus the protective element of the trays which 
are easily removable. These big, sturdy baskets may be quickly and easily loaded 
— anywhere. Products ride horizontally and completely protected. Baskets stack 
. .. one upon the other without touching products. They are ideal for route truck 
transport and delivery use as entire tray loads may be easily removed. Once 
baskets are empty, they nest for greater space savings. 


Survey the following pages and see which delivery system, or combination of components from each system serves your needs the best. 
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I Versatile Nesting Trays for Every Type of Product Handling, 
I 


Above: A clean, bright but sturdy nesting tray. Close 
bottom mesh protects products—stays cleaner, longer. 


Left: Loaves ride horizontally, well-supported. 
Full trays easily handled in and out of relay 
racks or route trucks. Nest perfectly for 
space-saving storage. 


al 
7 Nesting Trays Increase Truck Capacities 
| —Afford New Handling Ease 


Nesting trays sized to fit both your relay rack and route truck guides 
simplify and speed handling, improve delivery methods from wrapper to 
customer’s shelf. Tray loads may be more easily stored on relay racks and 
entire tray transferred to route truck without touching products. Empty 
trays in truck may be nested to conserve space and provide easier access to 
varied products needed along delivery route. 


al 
Semi-trailer used to service relay routes is loaded This Relay Rack containing loaded nest- 

— with relay racks containing transferable nesting ing trays ilustrates safe, sure capacity 
trays. Loaded trays will be transferred to route truck loading plus product protection. Entire 
guides and nested empty trays from route truck will unit can be hauled, stored, transferred, 
be returned to plant along with relay racks. Nesting emptied or reloaded faster— easier and 
trays and relay racks increase capacity loading, sim- more economically. 


plify handling and speed deliveries. 


Storage or Transport 


Made of clean, sturdy welded wire with 
corrosion resistant bright Zinc finish, these 
Union Steel Nesting Trays are available in 
sizes especially designed to fit your route 
truck framework or relay racks. These trays 
are recommended for all types of baked 
product handling, storage, delivery, etc., and 
nest perfectly to conserve storage space. 
Their smooth, close-mesh bottoms protect 
both the product and the wrapper, assuring 
that products arrive cleaner, neater and 
fresher. No sheet metal framing or horizontal 
surfaces to collect dust or foreign substance. 
Require a minimum of cleaning to maintain 
a sanitary condition and appearance. 


RELAY RACKS — More and more bakers are 
using the versatile route truck nesting tray 
with relay racks which are placed in large 
transport trucks (see photo at lower left). 
Such rack loads may be safely hauled long 
distances and loaded trays are rapidly and 
easily transferred to route trucks. 
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Nesting feature of USP trays solves storage problems 
and saves wasted floor space. Special caster mounted 
, dollies (see above) are available for convenient, off-the- 
floor stacking — storage operations. 


NOTE: Union Steel Nesting Trays are available in a wide range of practical sizes to meet your requirements, 


This is the Union Steel Style ‘‘H’’ Deliv- 
ery Basket equipped with two sturdy pro- 
tective-delivery trays. Loaves are placed 
on trays for loading into basket. Special 
formed lugs on basket ends hold center 
tray from resting on bottom loaves. Bas- 
ket is equipped with swing-over stack- 
ing device, but will nest when empty. 


The USP Style “H” Delivery Basket, when equipped with two regular 
nesting trays, completely revolutionizes former basket handling 
methods. Through this system, the trays may be loaded and placed 
in the baskets as individual units. Bread or baked products have com- 
plete protection from all sides, top and bottom. Trays ride on formed 
wire retainers and baskets stack securely without touching products. 


The heavy duty Style “H” Baskets have round side, end and bottom 
wires. They are equipped with special formed wire tray support lugs 
on ends and have swing-over device for stacking one basket securely 
| upon another. All baskets have a hot dipped, galvanized finish and 


trays have a bright Zinc plated finish for permanent corrosion pro- - | 
| tection For ease in handling plus space saving-storage, these Style ‘'H'’ baskets 
- can be conveniently nested. Nested baskets will not stick or force side 
wires out of alignment. For nesting, swing-over lugs are flipped to 


position. 


= In this particular operation, baskets are tray-loaded Baskets stack securely without danger to either op- At the shipping dock — or on the highway, tray 
right at the wrapping machine. When fully loaded, erator or products. Illustrated here is large transport loaded baskets are easily transferred to waiting 
baskets are stacked one upon the other for movement truck loaded with various bread products —all in route truck. Note that the nesting type trays 
to route trucks or large transport delivery trucks. baskets equipped with nesting-delivery trays. used in the Style ‘'H'’ baskets are designed to 
fit the route truck guides. 


See photographs below for typical handling methods. outside position. For stacking, swing-over lugs are flipped to inside 
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At right— Nesting type trays 
are easily placed in — or re- 
moved from basket. Trays nest 
for more compact, space-saving 
storage. Baskets also nest when 
tray supporting and stacking lug 
devices are swung to the out- 
side. (see below). 
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Storage space is no prob- 
lem with USP Delivery Bas- 
kets. Tray supporting and 
stacking lugs swing-over 
ends to allow baskets to 
nest conveniently, Such bas- 
kets are extremely versatile 
in application, stay clean 
longer, protect products and 
save labor. 


Another typical method of delivery han- 
dling. Both baskets and trays are loaded 
into one truck, yet trays from baskets 
fit route truck guides to afford greater 
flexibility of use, convenience and econ- 
omy. Very practical for large store ‘‘drop- 
offs” or weekend, back-room storage. 


Once removed from basket, versatile 
nesting tray has become route truck tray 
or pallet. Easily removed from either 
front or rear of truck for fast order make 
up and unit delivery. 
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The view at right illustrates how fresh, clean pack- 
aged loaves are loaded into the Open Side Baskets 
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plus* SUNSHINE 
Vitamin 


for safe, crush-proof transportation to delivery point. 


Note that baskets have slip-proof stacking lug on 


each lower corner. 


Completely New and Different. 
Open Side (Frame) Baskets Afford 
Complete Product Protection 
Plus New Handling Convenience 


USP Open Side Baskets stack safely to any 
height. Special stacking lug on each lower corner 
interlocks with unit below to provide solid, skid- 
proof stack. No weight is on product no matter 
how high the stack. 
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The unique new Union Steel Open Side (Frame) Baskets were designed 
primarily to provide an effective method of transporting, storing or deliver- 
ing baked products while protecting both the product and its appearance. 
Unlike bulk carton loading, the Open Side basket is completely crush-proof, 
easy to handle or stack, load or unload. Made entirely of welded steel wire, 
the open side basket is reinforced with a 54,” square rod top frame and 
%46” square wire retainer which prevents the products from sliding out 
during transport. Bottom of basket has close 1” spacing for best, mark- 
proof support and entire unit is finished in bright Zinc for corrosion protec- 
tion. Basket sides are absolutely smooth, snag-proof. 


Many bakers are now using the Open Side basket for freezing, frozen 
storage, defrosting operations as well as truck delivery and customer stor- 
age. Strong but sturdy, yet light and easy to handle, these baskets stay 
cleaner longer, eliminate carton problems, improve product appearance, 
handling methods and sanitation. These baskets are proving effective for 
large “dropofis”, back-room storage and also as sales display units in some 
of the larger stores and supermarkets. 


USP Open Side Baskets are readily available in a wide range of popular sizes. 
Please specify length, width, height and quantity desired. 


Complete stacks of Open Side bas- 
kets may be easily moved from place 
to place. Products cannot tumble out 
because of special retainer wire 
across base of open side. Stacking 
Jug on bottom of basket provides floor 
clearance for hand truck pick-up, 
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BREAD HANDLING 


ROUTE TRUCK & MISCELLANEOUS 
7 PALLETS BASKETS & TRAYS 


Speed Loading — Increase Truck Capacities 


NESTING - STACKING BASKETS 
REGULAR STYLE “H” 


Medium-depth basket has hinged stacking lugs on ends. 
Has round side and end wires and flat bottom wires. Will 
nest easily with lugs in outside position or will stack if lugs 
are inside. Hot-dip galvanized finish prevents rust or cor- 
rosion. Available in several practical sizes to suit each 
specific need. 


Photo above shows a Her 
cal loading method. Pallet 
are placed upon convenient, 
portable stand and loaves are 
selected directly from Wend- 
way conveyor. Loaded pallet 
is then placed in desired 
truck guide for delivery. 


Route Truck Pallet at right illustrates heavy, 
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double reinforced construction. Bottom is No. 9 
steel wire with 1” spacing. Double reinforced 
rim and cross-wires are of No. 3 steel rod. All 
units are plated for protection against rust or 
corrosion. 


The USP Route Truck Pallet has always proved a popular and efficient 
method of delivery handling. The route truck pallet is also of dual use. 
It is designed primarily to fit the route truck guides but may also be 
adapted to use on the relay racks for both storage and transport. The 
route truck pallet is of all-welded steel wire with reinforced rim and a 
rust-resistant finish. It operates on the route truck or relay rack slides 
and is readily removable as a unit — loaded or empty. Although the 
route truck pallet does not nest, it does provide for greater truck load- 
ing capacities, easier order selection and faster handling. 


All Practical Sizes Available 


Because of the variable factors involved, such as loaf size, 
physical limitations of truck or handling equipment, USP 
Route Truck Pallets are not stocked in any group of sizes. 
They are fabricated to fit your specific needs. 


When ordering — or requesting information, be sure to men- 
tion such details as size of load, over-all size of pallet or 
method of loading, type and interior dimensions of truck body, 
truck door openings and quantity of pallets required. 


RELAY RACKS 


More and more bakers are using the versatile route truck pallet in com- 
bination with relay racks which are placed in their large transports. 
Such rack loads may be safely hauled long distances and palletized 
loads transferred to route trucks quickly and easily. Empty pallets from 
truck are returned to transport and both pallets and racks return for 
washing and reloading. 


The use of USP Route Truck Pallets and Relay Racks, or Nesting Trays 
and Relay Racks, minimizes man-handling, cripples and speed deliveries. 


SQUARE SIDE, 
STACKING 
BASKET 


An extremely strong, 
low height, square-sided 
basket of all welded 
construction that is 
ideal for product han- 
dling, delivery or storage. Round wire construction through- 
out with vertical reinforcement wires “T’-welded to top 
and bottom frames, Flat, smooth sides allow close stack- 
ing. Bright, corrosion-proof Zinc finish. Built to customer 
specification only. Please mention size and quantity when 
inquiring. 


BASKET DOLLIES 


Built to meet the need—sized to fit trays, baskets, frames, 
etc. Solid steel angle frame with hot-dip galvanized finish 
mounted on quality swivel casters with 3” hard rubber 
wheels. 


DOUGHNUT BASKETS 


Now ... it’s easy to cut your replacement 
costs by using sturdy USP all-welded Dough- 
nut Baskets. Because of their open mesh, 
doughnuts cool quickly and the baskets are 
easy to clean. The style of baskets shown at 
left and below, hold nine dozen doughnuts — 
for faster, easier handling — cleaner safer 
storage. 


The USP Doughnut Baskets shown here are 
standard baskets available immediately in any 
quantity. 


—_ —— 


MODEL WS-37-W — Designed for use with USP Doughnut 
Rack, Model R-57, this basket is of all-welded construc- 
tion. Over-all dimensions: 2734” x 3944” x 3¥/2/' deep. 
1” mesh — welded, No. 12-gauge wire with 1” x 11/2” — 
16 gauge band, center reinforcement. Bright Zinc finish. 


MODEL WS-672-W — General Purpose doughnut 
basket. Over-all dimensions: 26%” x 16%” x 
2%!" deep. Inside dimensions: 2594” x 1534” x 
2” deep. Ye” x 1” mesh — all welded construc- 
tion. Bright Zinc finish. Wei 


MODEL WS-223-W — Designed for use with USP Rack, 
Model R-765. Ends and bottom are reinforced by four 
heavy wires. Two of the wires have 6 legs pressed into 
them to raise the basket. The other two wires serve as 
runners when basket is used with R-765 rack. Inside 
dimensions: 2534” x 1534” x 2” deep. All welded con- 


Shipping weight 34 pounds. 


CAKE \ 
HANDLING \ 
TRAY 


(STACKING TYPE) 


This sturdy, versatile cake handling tray of all welded construction 
with bright Zinc finish measures 2436” x 214%” x 254” deep out- 
side. Inside dimensions are 2442” x 21"x2%4" deep. Made of 
11-gauge wire with No. 7 reinforced wire corners and extra strong 
No. 0-gauge wire rod on top, bottom frame and bottom center 


reinforcement. 
Available in the above size only. 


struction with bright Zinc finish. Weight 5/2 pounds. 
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USP FOLDING BASKETS 


Union Steel offers several variations in large custom-built (not 
stocked) handling-delivery baskets with “‘flat-fold” feature for 
the ultimate in return space savings. These sturdy baskets, 
made of electro-welded wire are available in quantity orders 
only. Please specify length, width and height desired when 
inquiring. 
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PAN RACK 


Model RB20-18 


Here is an efficient pan rack that requires only a small 
amount of floor space — yet provides capacity for 20 
standard (18” x 26”) bun pans. This sanitary, all steel 
rack will help provide higher efficiency to your cooling 
schedules and finished product storage. Although de- 
signed primarily as a pastry rack, it can also be used most 
effectively for proofing of other products such as buns 
and rolls. Attractively finished, strong and husky, the 
Model RB20-18 is built to withstand the heaviest usage, 
save effort and conserve space. 


SPECIFICATIONS 


2034” wide (across front), 28%” deep and 7144” high overall 
including casters. 20 bun pan capacity with 3” clear between 
shelves. Mounted on four, 4” steel swivel casters. One-piece 
pressed (¥@”) steel corners — top and bottom. Standards, top 
side rails and bottom side rails, top and bottom end rails are of 
1%" x 1144" x %" angle iron. Shelf runners are 14-gauge formed 
steel. Entire assembly is hot-dip galvanized for lasting beauty 
and rust-proof protection. Shipping weight, 170 pounds. 


PAN RACK 


(With Two Utility Shelves) 


Model RB20-26 


The Model RB20-26 although very similar in appear- 
ance to the Model RB20-18 (at left) is slightly wider, 
but not as deep, This rack also accommodates 20 stand- 
ard bun pans and allows 3” clearance between runners. 
The pans, however, are inserted from the side of the 
rack, rather than the end. Built to the same rugged 
specifications as other USP rack models, this attractive 
pan cooling and storage unit will increase your han- 
dling capacity and provide the ultimate in equipment 
sanitation. 


SPECIFICATIONS 


3034” wide (across front), 1914” deep and 7114” high overall, 
including casters. 20-pan capacity with 3” clearance between 
shelf runners. Mounted on four 4” steel swivel casters. One-piece 
pressed steel (4%%”) corners top and bottom. Standards, bottom 
and top side, end rails, are of 14” x 1%” x 4%” angle. Shelf 
runners are 14-gauge steel and entire unit has life-time galvanized 
finish. Unit includes two utility shelves, one on bottom and one 
in center. Utility shelves are of 18 and 16 gauge steel. Shipping 
weight is 168 pounds. 
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BREAD RACK Model RB13-26 


(With Two Utility Shelves) 
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Another modern space-saving development for the retail 
or variety bakery, this Model RB13-26 bread rack is of 
a practical size, is easy to keep clean and handles as 
easily under load as empty. Accommodates 13 standard 
(18” x 26”) bun pans and has a clear spacing between 
shelves of 4546”, which is ample for the proofing, cool- 
ing or storage of most breads, rolls, cakes and other 
miscellaneous products. Like all other USP equipment, 
the Model RB13-26 is quality built to assure a lifetime 
of better service. 
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30%” wide, 1914" deep and 7114" high including casters. 13-bun 
pan capacity with 496” clear between shelf runners. Mounted on 
four 4” steel swivel casters. One-piece pressed steel corners, top 
and bottom. Standards, ends and side rails are of 14” x 14” x 
Y%" angle, 14-gauge formed steel runners. Two utility shelves, 
one on bottom and one in center of unit. Entire rack is hot-dip 
galvanized, Shipping weight is 150 pounds. 
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“MIDGET” RACK Model R-818 


For All-Around Fill-In Use 


= 


The Model R-818 “Midget” Rack is a smaller, lighter 
utility rack designed for fill-in or salesroom use. Only 
19” wide by 57” high, this rack is of standard length 
(57 inches) and contains 8 removable angle-frame 
shelves with 1” mesh spacing. Shelf size is 18” x 54”. 


ect 
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Built to USP standards of improved engineering and 
sanitation design, the R-818 is hot-dip galvanized to 
afford a long-lasting, corrosion-free unit. The frame is 
braced at all corners with 4” one-piece pressed steel 
corner and rack is shipped unassembled, but complete 
with all necessary bolts, nuts, casters, etc. It is not 
recommended for heavy service, but suggested as the 
perfect answer for fill-in or salesroom application. 
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SPECIFICATIONS 


Model R-818 — 19” wide, 57” long x 57” high. 8 removable 
shelves, size 18” x 54” with 1” wire spacing. All corners rein- 
forced with steel gussets. Entire assembly is hot-dip galvanized. 
Steel wheel swivel casters. Shipping weight is 230 pounds. 


Model R-818-R — Same as Model R-818 except it is furnished 
with composition plastic wheel, swivel casters. 
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Fit all standard proof- 
ing or cooling systems 


Proof, cool or store on 
same versatile rack 


24 to 40 bun pan 
capacities 


Save floor space — 
requires only 25”x41” 


Sturdy, durable, lower 
in cost. 


Model R-71-3 
Double Portable Pan Rack 


Overall Size, Inches 


Model Length Width Height 
R71-3 41 25 68% 
R72-3 41 25 70% 
R73-3 41 25 73% 
R74-3 41 25 72 


DOUBLE PORTABLE PAN RACKS 


for PROOFING, COOLING or STORAGE 


USP Double Portable Pan Racks are lighter, sturdier 
— space saving units. They are readily adaptable to 
any part of the bakery and also fit the floor tracks of 
standard proofing and cooling systems. Practical uses 
of the double-portable type racks are virtually 
unlimited. 


The shelves are constructed of heavy %o” diameter 
steel wire electrically welded to form a sturdy one- 
piece unit. They slant slightly so pans tend to work 
toward the center uprights and eliminate danger of 
pans or products falling when rack is being moved. 


Easy rolling, full swivel casters with 4-inch diameter 
wheels are provided and both frame and shelves are 
hot-galvanized after fabrication. The center shelf on 
all models is slightly longer so it can be used as a 
safety handle in guiding racks. The overall widths 
and lengths of all double portable models are alike, 
but the height depends on the number of shelves. See 
specifications below for exact dimensions. 


Shelf Dimensions Spacing Shipping 
No. Shelves Size, Inches in Clear Weight Ibs, 
24 15% x 21% qr 190 
30 15% x 21% 3th" 200 
36 15% x 21% 3” 215 
40 15% x 21% Pee 225 


DUMP RAC KS (Low Rail Style) 


e SPEEDS UNLOADING 


These extra heavy duty units are the lowest priced racks that 
really will stand the abuse to which dump racks are neces- 
sarily subjected. The frame and shelves are of extra heavy 
materials plus the sturdiest of construction methods. Of the 


SPECIFICATIONS 


Shelf size: 32” x 66”. Overall measurements: 33” wide, 6956” long, 
33%" high to top of upper shelf, 35” high to top of rail. Shelves and 
crumb tray are removable. Racks are mounted on 4-inch diameter wheel 
— full swivel casters. 


Model R-31 — Dump Rack with heavy Style “G” top shelf only. Ship- 
ping weight: 270 pounds. 

Model R-31T — Dump Rack with heavy Style:“G” 'top shelf and gal- 
vanized sheet metal crumb tray only. Shipping weight: 300 pounds. 


Model R-32 — Dump Rack with heavy Style “G” top shelf and Style 
“W” bottom shelf. Shipping weight: 310 pounds. 


Model R-33 — Dump Rack complete with heavy Style “G” shelf, 
DS-7A Style “W” bottom shelf and RB-260 crumb tray. Shipping 
weight: 330 pounds. 


Model DS-14 — Style “G” dump rack shelf. Size: 32” x 66”, Shipping 
weight: 112 pounds. 


e REDUCES “CRIPPLES” 


e CUT PAN DAMAGE 


low-rail style, their top rail is only slightly higher than the 
top shelf, yet high enough to keep loaves from sliding or 
being bumped off of the top. Low-rail style also permits easy 
access from rear or ends of rack as well as on front. 
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(Four Hundred Series) 


Model DT-400 is the standard small or medium 
capacity steel trough. Exterior is finished in tough 
multi-coat white lacquer. Standard swivel casters 
have steel wheels and lubricated roller bearings — 
although various wheel types are available. Com- 
pletely sealed, sanitary casters are available at slight 
additional cost. 


Model DT-400 may also be had in solid stainless 
Steel, a life-time trough. Can be supplied in a choice 
of casters. 


STANDARD SIZE TROUGHS 


USP Model DT-400 series Troughs are known as Stand- 
ard troughs. They are fabricated from fine quality 
specification steels. Rolled edge rims are smooth, sani- 
tary welded for greatest strength and comfortable han- 
dling. The welded interior is creaseless, for a non-stick- 


Overall Dimensions 


Height Length 
Model No. Inches Ft. In. 
DT-404 26% 4 3 
DT-406 26% 6 3 
DT-408 26% 8 3 
DT-410 27% 10 3 
DT-412 27% 12 3 


ing, easy cleaning finish. The “400” series may be had 
in either regular or stainless steel types. Choice of strong 
load bearing casters are mounted on sanitary, enclosed 
caster shoes for long and easy rolling service. See size 
specifications and sponge weight capacities below. 


Cubic Foot 


SPONGE WEIGHT CAPACITIES — 400 SERIES DOUGH TROUGHS 
Sponge Weights per Cubic Foot 


Model No. 10 Ibs. 11 Ibs. 
DT-406 215 240 
DT-408 290 320 
DT-409 325 360 
DT-410 365 400 
DT-412 435 480 


Width Papeete Caster weet 
Inches Lineal Ft. Type (Reg. Steel) 
29% 3.36 7204H 270 
29% 3.36 7204H 325 
29% 3.36 7204H 405 
29% 3.36 7205H 485 
29% 3.36 7205H 560 
12 Ibs. 13 Ibs. 14 Ibs. 15 Ibs. 
260 280 305 325 
350 375 405 435 
390 425 455 490 
435 470 510 545 
525 565 610 655 


Note: Capacities do not include ‘‘crown" loadings. All figures indicate level-full capacities. 
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CONDITIONED PROOF BOXES 


e Controlled Heat and Humidity for bread, rolls, pastries 


e Dry Heat for doughnuts e Designed for sanitation 


These neat, cleanly designed Conditioned Proofers are an excellent invest- 
ment in low-cost proofing control, convenient handling and easier sanita- 
tion. Available in two standard sizes. One door model (as illustrated) 
and two door model with door on each end. 


Exterior control panel and Electric rod type i Galvanized shelf runners are 


guard, master switch and heating unit supplies safe, easily removed for cleaning. 
thermostatic control are controlled heat. Proofer Photo illustrates how catch 
conveniently located. bottom is leakproof water is positioned for removal of 
pan and has drain plug. entire runner assembly. 
SPECIFICATIONS 


20-Gauge Aluminized Steel exterior panels finished in Gray Hammerox; capacity is 
20 — 18” x 20” pans or 20 — 20” x 24” screens; 30.’ front to back; 304” across 
front; 8144” high on pipe legs. Pan runners are spaced 3” clear (removable as 
entire side assembly). Electric immersion heater; Thermostat, Thermometer; pilot Model P-2001 (Single door as shown) 
light, switch. Shipping weight is approximately 410 pounds. Model P-2002 (Two door, not shown) 


NOTE: SUPPLIED AS ELECTRICALLY HEATED — ONLY. 


USP Conditioned Proofers meet B.I.S.S.C. Sanitation Standards. Closed view of Model P-2001 


These portable proofers are espe- 
cially well suited to fast, efficient bun 
proofing. The P-480 models handle 
18 standard bun pans and have extra 
wide rod runners that permit the use 
of pans ranging in size from 17” to 
1912” wide and 30” (or less) long. 
Built of corrosion-proof Aluminized 
steel over a sturdy galvanized steel 
framework with convenient handles 
and smooth swivel casters. Boxes 
have hinged door with two-point 
locking device. 


Model P-490 (not illustrated) — is a two- 
section proofer of Aluminized steel con- 
struction, Will handle 36 pans on round 
rod runners spaced 3” apart. Has two triple 
hinged doors. Available with or without 
humidifier. Overall size: 4442" long, 3234” 
deep and 7536” high. Caster mounted. 
Shipping weight — approx. 525 pounds. 


Model P-480 (at left) — has 18 bun pan capacity, rod runners Model P-480-L (right) — Specifications are exactly the same as 
spaced 3” apart. Overall size: 2512” long, 3234" wide (front to _ listed for Model P-480 except that unit is supplied with a Model 
back), 7536” high. Casters with 4” diameter wheels. Shipping P-711 electric evaporator. 

weight — 390 pounds. 
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Model P-1145 


The large capacity of the Model P-1145 Aluminized Steel 
Proof Box affords low cost proofing control, full portability 
and ample sanitary proofing space for a variety of products. 
Its ten shelves permit both bread and bun proofing without 
waste of floor space. When equipped with gas or electric 
humidifying equipment, it is easy to obtain ample humidity 
for all products. Constructed of satin finished Aluminized 
steel sheet metal over a heavy, hot-galvanized steel frame- 
work. The Model P-1145 is completely portable, easy to 
move and easy on your floor surfaces. Equipped with quality 
swivel casters with large, easy-rolling wide tread wheels. 


Model P-1145 — Complete with gas humidifier and piping as illustrated 
at right. Equipped with ten (10) No. DS-819 Welded Shelves 28” x 66", 
spaced 434” apart in the clear, Overall size: 3138” wide, 70” long, 
772" high. Aluminized steel panels over galvanized steel frame. 


Mounted on 4” swivel casters, Shipped completely assembled. Shipping 
weight, approximately 800 pounds. 


Model P-1145-L — Same as Model P-1145 except that it is supplied 
without humidifier. 


NOTE: ALL PROOFERS SHIPPED SET-UP ONLY. 


WIRE SHELF 
for RETAIL RACKS 


Model RB-94 


262" x 17%” No. 0 frame and T-welded reinforce- 
ment. 44x16 ga. flat longitudinal wires on 4” 
centers. Bright zinc finish. Will fit RB20-18, RB20-26 
and RB13-26 Racks. 


UTILITY 
PAN TRUCK 
Model UT-61-F 


Model UT-61-F Pan and Utility 
Truck, Frame and handles are 
galvanized and deck has plain 
greased steel finish. 


The Model UT-61-F will prove most useful where floor 
space is limited or where a small truck is frequently 
needed. Ideal for transporting pans, ingredients, cans 
and the many other handling operations in the shop. 
Small, but husky—rugged, yet inexpensive, the UT-61-F 
will help curtail handling wastes and boost shop 
efficiency. 


Platform size is 2534” x 30%”. Overall size: 26” 
wide, 3334” long and 36” high. Mounted on sturdy 
steel swivel casters with 4” wheels. Shipping weight is 
135 pounds. 


Center Shelf Unit for 8’ Work Table - 


The two illustrations at left show the Model lo 
RB-133 Center Shelf Unit separately and 
also as it is used on a Model TA-110 work 
table. The shelf unit can be located in 
practically any desirable position on the 
table length as the unit is supported by the 
edges of the table. Easily secured by bolt- 
ing through predrilled holes in the shelf 
unit legs. 


The center shelf unit provides an abundance 
of convenient shelf and storage space with- 
out reducing the amount of table top 
working space. Handy for utensils, pans, 
ingredient containers, etc. 


i a: a 


SPECIFICATIONS 


96" long, 12% wide, 31” high above table. 12” between 
shelves and 12” between shelf and table top. Frame 
made of 1%4”’x 114” x %” angle steel. Shelf decks are 
22-gauge sheet metal wrapped around heavy angle 
steel framing. Entire unit is hot galvanized for perm- 
anent rust protection and easy sanitation. Shipping 
weight is 165 pounds. 


Shelf units are available for 6’, 8’ and 10’ tables. 
See specification table — lower left. 
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Work Table Frames 


WORK TABLE SPECIFICATIONS Union Steel Work Table Frames meet every 
desirable requirement for table efficiency 


WEIGHT, POUNDS 


For Double and economy. Sturdy, reinforced steel 
Frame Top Size Shelf Unit Frame Shelf Unit angle frames and heavy pipe legs afford a 
TA165 36"x 72" RB135 155 140 construction that cannot easily be damaged. 
TAL66 36”x 96” RB133 170 165 Scientifically engineered to the correct work- 
TA167 36” x 120” RB134 190 195 ing height, ingredient containers or a dough 
TA110 60"x 96” RB133 180 165 trough can be conveniently placed beneath 
TA112 60” x 120” RB134 200 195 


the table for storage. Table frames include 
a built-in stop to keep ingredient containers 
in alignment. 


NoTE: Although Hard Maple Tops are not furnished 
from stock with the work table frames, they are avail- 
able on special order. See specifications for proper 
size and model number. 


All Steel, Portable Work Table 
Model TA-135-P 


A reallydurable, yet versatile all-steel work 
table that will serve a multitude of uses in 
any bakery. Has solid steel, 10-gauge top 
; ; , with regular finish, reinforced one-piece cor- 
Model TA-135 — 28” x 6924” Top overall. ; ners, extra heavy base leg and supports also 

33” in height including casters. — reinforced. Entire assembly is mounted on 
Badel TictsoEs— Sanieias above hut supplied with quality-built, full swivel casters for easier 
maneuverability. 
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Model RB-126 


Built to last, this rugged oven bench as constructed 
of heavy gauge steel, reinforced and hot-galvanized 
to prevent corrosion or rust. Will withstand con- 
tinuous abuse as a dump table — or can be used 
for convenient storage of portable machinery, etc. 
Bench is equipped with 4” steel, full-swivel casters 
for easy maneuverability. 


SPECIFICATIONS 


40” wide (across open front), 30” deep (front to 
back) and 3312” high (including casters). Frontal 
opening size: 374%” x 247%” x 29”. Mounted on 
4” steel swivel casters. 16-gauge black steel top 
over 4%” soft wall board, Frame is composed of 
14” x 144” x Ye” angle steel. Bottom shelf is of 
18-gauge steel. Back and side sheets are 20-gauge 
steel. Entire unit (except top) has galvanized finish. 
Shipping weight is approximately 185 pounds. 
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Portable Oven Bench has all-around versatility as pan dumping, pan storage and utility bench. 


BENCH or STAND 


Model RB-127 


Here’s a versatile piece of equipment that’s a “must” 
for the retail shop. Just the right size, height and 
dependable construction for practically all portable 
machine operations. Also extremely practical for 
general utility use and “working” storage. Scale 
stands and portable sifter stands are also available. 


SPECIFICATIONS 


Model RB-127 is 2912” long by 1914” deep and 21” high 
overall. Frame is 142" x 1144” x %” steel angle. 10-gauge 
black steel top and 18-gauge galvanized bottom shelf (re- 
movable) 28” x 18” overall. Hot galvanized finish except 
for top. Shipping weight is approximately . . . pounds. 


P. DOUGHNUT BASKETS [ 


Standard Baskets — any quantity available. You 


can cut your replacement costs by using Union’s bn 
sturdy, all-welded Doughnut Baskets. Because of 
their smooth, open mesh, doughnuts cool quickly w 
and the baskets are easy to keep clean. The style ke 
of baskets shown below hold approximately nine 
dozen doughnuts. i 
an 
tn 
| to) 
Model WS-37-W — Designed for use with USP Doughnut Rack, Model 
R-57, this basket is of all-welded construction. Overall dimensions: 
274" x 3944! x 3¥2" deep. Inside dimensions: 27/ x 39’ x 3¥4/ deep. 
1” mesh — welded. No. 12-gauge wire with 1” x 2” — 16 gauge band, { 
enter reinforcements. Bright Zinc finish. Shipping weight is 34 pounds. (= 
= 
1 
vl 
Ir 
Model WS-223-W — Made for use with USP Doughnut Rack, Model R-765, } 
but available in any quantity desired. Same construction as WS-672-W = 
except ends and bottom are reinforced by four heavy No. 6 wires. Two 
| of the reinforcing wires have six legs pressed into them to raise the a 
basket when used on table or counter. The other two reinforcement \ 
ibe ap sla ery isiieed/withythein- 55 ackiaed tHe) Mode! WS-672-W — General purpose doughnut basket. Overall dimen- es 
sions: 26%” x 16%! x 2¥4" deep. Inside dimensions: 25%4/ x 1544/” x 
Inside dimensions: 2594” x 15%4” x 2” deep. All welded construction 2” deep. ¥%” x 1” mesh. All welded construction. Bright Zinc finish. 
with bright zinc finish, Weight is 5Y2 pounds. Weight is 4/2 pounds. 
= 
- 
BENCH SIFTER [ 
Model SB-375 Flour Sifter 
Brushless Type — 50 Pound Capacity = 
Model SB-375 Brushless Sifter for 
bench mounting gives fast, thorough : 
sifting action. Makes an efficient, a 
convenient sifting unit for small 
shops and special purpose use. May = 
be mounted on caster supported 
stand for portable use anywhere. = 


Model WS-83-W Occupies only 14” x 20” of bench 

space. Hopper capacity is 50 pounds 

— or %-bag of flour. Choice of 

ICI NG RAC K No. 8, No. 10, No. 12, No. 14 or 
No. 16 mesh screens. Available with 


interchangeable screen assemblies to 


| Many bakers find these racks effective for use when ae el male aul sifting needs. 
S A . rr ic easy to clean. = 
| ee ae pee or OUR ES epee: eee Sifting speed: Approximately 50 Pounds 
| tively finished in bright zinc and equipped with legs (flour) per minute with proper mesh screen. 
to hold rack off table for circulation of air to speed SPECIFICATIONS — Model SB-375 Benth Type Sifter — Discharge 
drying and cooking. Top of rack is made of 12-gauge spout extends 3” Delow ss plate. Peal Heke ee eee 
round wires on 4” centers. All joints electrically liameter at top is . White enamel . Equipped with % h.p. 
115-V or 230-V, 60 cycle, single phase motor. Shippin; ht: 160 
welded. Size: 1644” x 25” x 1" high — fits all poate? see ey gle P EPIDE NSE L 
standard 18” x 26” bun pans. NOTE: Unless other specified, 14-mesh screen is furnished, 
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INGREDIENT BINS 


Union Steel manufactures a complete line of sanitary 
ingredient containers in a size and style to suit your 
needs. They are ideal for the retail shop or cake de- 
partment of larger plants. Made of rust-proof Gal- 
vanized steel, reinforced with base-corner gussets and 
dirt-proof, non-collecting seams. All models (except 
the UT-361) have smooth sliding tops. USP Ingredient 
Bins provide a simple solution to the “working stor- 
age” problem. 


Offered in varied models, types and sizes, they fit con- 
veniently under most standard work tables and are 
easily moved on their four sturdy swivel casters. All 
ingredient units have smooth, hand-fitting handles and 
card slides for proper and immediate identification of 
contents. USP ingredient containers were designed for 
greater shop efficiency, sanitation plus improved shop 
methods. 


SPECIFICATIONS 


Model UT-470 — Ingredient Bin 


Overall dimensions: 1542" wide, 27/2” deep and 28%” high 
(including casters). Has two rigid 3” casters on rear and two 
full swivel 3” casters on front. Inside dimensions: 1434” 
wide, 2642” deep (front to back) and 245%” high. Has 12- 
gauge steel caster gussets, 22-gauge Galvanized steel body and 
cover. Capacity is 5.5 cu. ft. Shipping weight is approximately 
63 pounds. 


Model UT-499 — Ingredient Bin 


Overall dimensions: 1242" wide, 2742” deep (front to back) 
and 28%" high including casters. Has two rigid 3” casters 
on rear and two full swivel 3” casters in front, Inside dimen- 
sions: 1134” wide, 2642” deep and 2456” high. 12-gauge 
steel caster gussets, 22-gauge Galvanized steel body and slid- 
ing cover. Capacity is 4.5 cu. ft. Shipping weight is approxi- 
mately 58 pounds. 


Model UT-500 — Ingredient Bin 


Overall dimensions — 1812” deep, 2842” high (including 
casters). Two 3” rigid casters on rear and two 3” full swivel 
casters on front. Inside dimensions 1734” wide, 26%” deep 
and 2456” high. 12-gauge steel caster gussets and 22-gauge 
Galvanized steel body and sliding cover. Capacity is 6.7 cu. ft. 
Approximate shipping weight, 66 pounds. 


Model UT-361A — Ingredient Bin 


Overall dimensions — 23” wide x 2914” front to back and 32” 
high including casters. Inside dimensions: 2112” x 28” front 
to back and 2844” deep. Sturdy and rigid Aluminum con- 
struction. Sliding cover moves back under top, thus leaving 
opening clear for unobstructed use. Top is removable for 
cleaning. Bin is mounted on 2” diameter steel swivel casters. 
Shipping weight is approximately 75 pounds. 


Ingredient 
Storage Container 


Model UT-70 


The UT-70 Ingredient Container protects 
contents from dust and other foreign mate- 
rials. Made of heavy steel, double-lock 
seamed and electrically welded, it is abso- 
lutely leak-proof and sanitary. Easy to clean 
and keep clean. Mounted on casters for easy 
movement of heavy ingredients. Entire con- 
tainer is rust-proofed with a heavy, hot-dip 
galvanizing process. 


SPECIFICATIONS 


Overall size: 202” diameter, 28%” high. Inside: 
20%” diameter, 24” high. Capacity about 33 gallons 
or 3% bushels. Shipping weight is approximately 
75 pounds, 


TO ORDER: Model UT-70 (complete) 
Model UT-425 (less cover) 
Model UT-424 (cover only) 


Tip-Proof 
Bowl Rack 
Model R-980 


The unique USP tip-proof bowl rack will hold 
any size mixing bow] at the height most com- 
fortable and practical. Easier, faster mixing, 
less fatigue. Unit has large swivel casters and 
extra-wide base. Entire frame is hot-dip gal- 
vanized for lasting protection. 


SPECIFICATIONS 


Top ring is 2044” inside diameter, bottom ring is 
2856” . Overall height is 2614”. Mounted on four 
sturdy steel swivel casters having 3” wheels. Shipping 
weight is 60 pounds. 


MISCELLANEOUS RETAIL EQUIPMENT 


BARREL TRUCK 
Model UT-89 


The sturdy, close-to-the-floor construction of 
this barrel truck makes it easier to load, more 
dependable and safer to handle. Made of 
extra strong 10-gauge steel plate and mounted 
on heavy duty casters, it will provide years 
of service. Model UT-89 has “steeple-head” 
rivets set in the top plate to prevent the barrel, 
drum, etc., from shifting or sliding. Model 
UT-89 is 2244” in diameter, 10-gauge steel 
plate with steeple rivets. 5” high overall. 
Heavy duty dual wheel casters. Plain steel 
finish. 


Model UT-91 
PORTABLE BUN DIVIDER STAND 


This extra strong, caster-mounted, all steel 
stand is made specifically for bun dividers. It 
makes for fast, easy operation, additional 
portability and saves valuable floor or bench 
space. Can be furnished to fit any make or 
size bun divider. 


Specify the center-to-center of bolt hole meas- 
urements on the base which stand must fit. 
Also specify make and model of divider. 
Regular Model UT-91 measures 23” x 20” x 
25” high, including casters. 


Shipping weight is approximately 50 pounds. 
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For over fifty years, Union Steel Products Company bakery 
equipment has maintained a position of leadership in the 
Industry at practically every point in the baking operation 
from receiving to delivery. Then, as now, Union Steel’s 
processing equipment contributes more than its share to the 
smoother, economical production of higher quality goods — 
with greater savings in manpower, production time and effort. 


PROCESSING EQUIPMENT 


Creates and Maintains More Profitable Efficiencies 


This catalog section is devoted entirely to illustrations and 
brief listings of the various types of processing and materials 
handling equipment manufactured by Union Steel Products 
Company of Albion, Michigan. Illustrated, descriptive litera- 
ture is available upon all equipment shown. And, Union 
Steel's sales-engineering staff will be happy to assist you in 
determining the most efficient, economical system to meet 
your needs . . . without obligation, of course. 


UNION-AIR TROMATIC 
FERMENTATION SYSTEM 


| Another modern Union Steel development, 

the Tromatic system affords a completely con- 
ditioned, completely automatic fermentation 
system that saves valuable floor space, man 


UNION-AIR PROOFING SYSTEMS 


These systems are completely automatic. You select 

. they maintain the desired temperature and 
humidity ratios through one simple, coordinated 
control. Clean, modern and practical, they are an 
indispensable part of your processing operation. 
Available in twenty standard sizes — or any special 
size to match your growing requirements for the 
years to come. 


hours and completely eliminates equipment 
confusion in and around the fermentation 
room or mixer area. Dough troughs move 
through the desired cycle automatically. If 
trough covers are preferred, the mechanical 
portion of the Tromatic system is available 
for use without the completely conditioned 
enclosure. 


UNION-AIR STANDARD 
FERMENTATION SYSTEM 


Union-Air Fermentation Systems incorporate the 
latest engineering and design features to provide a 
positive fermentation control. They automatically 
provide clean air, at a specified rate of change, at 
the exact desired temperature and humidity. Float- 
ing-Air ceiling panels eliminate all crust-forming 
drafts, Fabricated in standardized sections to save 
you time and expense, they are adaptable to the 
largest or smallest plant. 
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WENDWAY COOLING-CONVEYING SYSTEM 


Here’s the most practical and economical method yet devised for 
cooling fresh baked goods. Bread, rolls, buns — even cake are effi- 
ciently cooled and conveyed — properly. Ceiling mounted systems 
save floor space, eliminate floor-bound equipment and handling. 


WENDWAY DELIVERY CONVEYOR SYSTEMS 


The Industry’s most versatile conveying system for the delivery of 


baked goods — wrapped or unpackaged — to any desired point in 
your plant. Single or multiple tiers, switches, curves (all powered) 
in any arrangement to suit your needs. 


WENDWAY FREEZING-CONVEYORS 

Wendway is perfectly suited to the fast cooling or deep freezing of 
any desired product, Illustration above shows unbaked pies travel- 
ling through fast freeze system on Wendway. Wendway is unaffected 
by deep cold. 


USP BUN AND ROLL D-PANNER SYSTEM 


Automatically removes rolls or buns from glazed or greased pans, 
individuals or clusters, and deposits them right-side-up on the cooling 
conveyor without marking the tops or damaging the product in any 
way. Increases production, eliminates handling and hand depanning. 
Speeds schedules, too. Handles up to 12 pans per minute. 


USP SELECTIER SYSTEMS 


“Selectier” is an automatic tier selector unit which receives fresh- 
cooled loaves from the cooler — or cooling-conveyor, conveys and 
automatically distributes groups of loaves to the desired tier for auto- 
matic travel to the slicer battery for simultaneous slicing and wrap- 
ping. Operational sequence is remote controlled and fully automatic. 


USP PANWAY SYSTEM 

Conveys hot pans directly from oven, up incline, to ceiling-mounted 
continuous cooling section. After cooling period, pans are conveyed 
back down to the pan greaser. Operation is synchronized to oven 
speed and eliminates pan handling and pan damage, as well as 
storage problems. 


Illustrated, Descriptive Literature, Price and Delivery Information Is Immediately Available On All Products Listed Above 
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Us PROCESS & HANDLING EQUIPMENT 


4 USP DELIDDER and LID CONVEYING SYSTEM 


Another new and practical means of speeding the production of Pullman type 
bread. The USP Delidder and Lid Conveying System automatically removes hot [ 
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pan lids from the pan sets and conveys them to the return lid conveyor line for 
immediate re-use. This system eliminates handling, storage, and saves on number 
of lids in the system. 


USP SLAT TYPE CONVEYORS » 


USP’s new heavy duty, slat-type powered 
conveyor turns corners smoothly and easily 
while travelling even the heaviest loads 
quietly and efficiently. The “slats” are 
formed steel channel sections attached to 
continuous, extra heavy duty chain sec- 
tions. Available in standard widths of 24”, 30” and 36” in straight or curved sections. 
Special sections up to 40” width on special order. Loading recommendations 

are approximately 35 pounds per lineal foot. 


re 


wus «= @ USP CONVEY-0-WASHER SYSTEM 


A compact, portable washing machine, designed to clean wire belt conveyors up to 30” 
in width. Easily attached and operated, the Convey-O-Washer saves time and effort in 
maintaining conveyor belting in the most sanitary condition. Washer is ideal for 
cleaning belts used for icings. Washing, rinsing and drying cycles are all accomplished 
with ease — and no belting disassembly. 


USP BUN PAN STACKER > 


A recent development, the 
USP Bun and Roll Pan 
Stacker saves much of the 
drudgery of handling and 
stacking heavy pans on 
truck for storage or reuse. 
Pans arrive at stacker on 
conveyor and are automati- 


USP MANUAL BREAD 
DEPANNER 


Designed for speed and ease of 
manual bread dumping. Takes 


four loaves across width of 
belt. Has adjustable turnover 
to fit various pan sizes. Bread 
slides, right-side-up, down 


chute to powered Wendway conveyor section on to cooling 
spiral. Speed is synchronized to production. 


cally stacked on regulated 
stack lowering forks. When 
stack reaches pre-deter- 
mined number of pans, en- 


tire stack is lowered to special pan truck and automatically 


ejected from the stacker. 
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[Kefe).ake) Union Steel equipment for leadership in efficient plant 
operation. Modern engineering design and 
continual improvements in functional 
operation maintain that leadership. 
The entire USP line of 
handling equipment 
is backed 
by full 
responsibility 
for satisfactory 


performance and a 


‘ reputation for unsurpassed quality 


that has been known to users 


for nearly sixty years. 


